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FOLLOW US
Get the latest from  
Dish – follow us online  
at dish.co.nz. Like us  
on Facebook, Instagram  
and Twitter to see behind  
the scenes and Dish out  
and about.

W hen the Dish team gathered to plan our summer 
issue, the idea of innovation was the one that 
inspired us most. Because, let’s be honest, in 
the world of food right now, there are gourmet 

visionaries everywhere we look. And if there’s anything we love more 
than a clever innovator – it’s celebrating their achievements  in the 
pages of our magazine. 

Claire Aldous got inventive right away and updates a warm-
weather staple – the burger on the barbie – to works of improved  
and quite literally exciting new heights (page 72); Sarah Tuck 
unpacks a basket-load of fresh ideas for the January picnic (page 66);  
Olivia Galletly nets up large, with her inspiring seafood recipes  
(page 56); Nikki Birrell stirs up the cocktail repertoire with 
ingredients plucked from the garden (page 38); while Kelly Gibney 
proves just how cool her recommendations are for chilled treats 
(page 82), on a hot summer’s day.  

Gareth Stewart, executive chef of the Nourish Group restaurants, 
joins us as our latest contributor  and in the first of his ongoing 
columns on meat (page 22), demystifies the sous vide. We take a peek 
inside the creative wonderland of a gelateria and oyster bar (page 25) 
with Geoff Tippett and Ana Schwarz, and drool over the many and 
varied ways Nadine Levy Redzepi, wife of Noma chef René Redzepi, 
reinvents family meal-times – perhaps one of the most underrated, 
yet creative, achievements of them all.  

Then to top it all off, for the first time in over a decade we have a 
sparkling new masthead. We hope you like it as much as we do.

So, from the silver foil on your barbecue to the silver lettering on 
our cover, here’s to trying shiny new things this summer. 

Cheers to that!

EDITOR’S LETTER Issue 76, February–March 2018
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SIDE DISHES
What’s new, news and 

necessary for your kitchen

I  IS FOR ICE CREAM
Giapo Grazioli is a 
name synonymous 
with creativity in 
Auckland culinary 
circles. The passionate 
Italian-born chef has 
created a verified hub 
of ice cream dreams 
in the very heart of 
Auckland’s CBD. It 
is here, at his Gore 
Street ice creamery, 
kitchen and workshop 
that Giapo and 
wife Annarosa have 
reinvented the way 
that locals and visitors 
alike enjoy the humble 
scoop. Uniquely local 
flavour combinations 
like Siamu Popo and 
Te Horo Organic 
Strawberries and 
Cream surprise and 
delight the senses, 
while hand-made 
moulds turn the 
tantalising into  
the terrific, through 
artistry and pure 
innovation.
giapo.com
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Hospitality New Zealand Awards 
2017
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______

Excellence in TrAining 

& StAff Development
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70 AnzAc Ave, Dunedin

SIDE DISHES

is for noodle 
Spiralized 
vegetables offer 
a deliciously 
healthy, gluten-
free alternative to 

noodles and pasta – but who has the 
time to cut them into perfect ribbons? 
With Kenwood’s Spiralizer, vege 
noodles are a mere push of a button 
away. Mess free and quick to use and 
clean, the Kenwood Spiralizer makes 
the workload lighter and recipes 
lighter too. Available at all leading 
electrical retailers. RRP $169.99.

N

N
N

IS FOR “O” WINE TUMBLERS FROM RIEDEL

Stemless glassware may be a more casual approach to wine drinking, 
as well as being easier to store and travel with, but being pioneered  
by Riedel, their “O” wine tumblers are also super good-looking. We love 
these coloured versions for some sexy summer supping.  
$119.90 for a set of four. riedelglass.co.nz O

IS FOR  
NEW 
POTATOES 
To meet the 
increasing 

demand for smaller pack sizes and 
eliminate the dirt from the boxes, 
Rangeview’s new-season potatoes 
are handpicked from rich Oamaru 
soils while they’re still actively 
growing, which is what gives them 
their delicate skins and unique 
texture. They are then washed and 
carefully packed to preserve the 
freshness – a New Zealand first. 
All the flavour, none of the fuss. 
rangeview.co.nz



IS FOR APPLIANCE  
Running the dishwasher was once an “event” – something that happened only when 
you had enough dishes to fill the rather large space. As such, the dishwasher was still 
dictating terms, despite being invented to give humans more control. The Fisher & 
Paykel product development team envisaged an appliance that was far more in tune 
with who we are. Two decades down the track, more than 1.25 million DishDrawer™ 
Dishwashers have been manufactured and sold into more than 20 countries worldwide – 
a supreme example of Kiwi ingenuity. fisherpaykel.com

T

 

IS FOR TELEGRAPH HILL
Fancy owning a little slice of the 

Hawke’s Bay? Telegraph Hill 

Olivery is now extending its 

offering that little bit further, 

allowing you to adopt your very own olive 

tree. Twice a year, you’ll receive a package 

that includes all your tree’s delicious 

produce – from oil to freshly plucked olives. 

What’s more, you can visit your tree as often 

as you like. Bring a picnic and savour your little 

slice of heaven. telegraphhill.co.nz

IS FOR VINOMOFO
For self-proclaimed wine geeks Justin Dry and 

Andre Eikmeier, the e-commerce industry provided 
the perfect platform to offer wine-lovers a new 

experience. Vinomofo is a wine ordering company that 
began in an Australian garage six years ago. Today, it has  

expanded its offering across the ditch and promotes a  
no-nonsense approach to procuring fine wine. Members 

have the unique opportunity to connect with some of the 
best producers in the world and discover new varietals. 

vinomofo.co.nz
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Seresin Estate may be known for 
their sumptuous wines but it’s their 

olive oil range that had us smacking our 
lips more recently, with the release of 

their Seresin Estate Lemon Olive Oil and 
Lime Olive Oil (both $16 for 100ml). Seresin 

cold press their locally grown citrus 
alongside their olives, rather than infuse 
afterwards, creating a noteable point of 

delicious difference.  
seresin.co.nz

IS FOR  
OLIVE OIL

iis for Intrepid Homes
Nomadic communities in the Middle East have 
used carpets for thousands of years – Intrepid 
Home’s water-resistant, outdoor picnic rugs are 
an innovative take on these traditional woven 
rugs. Made from hard-wearing polyester and 
canvas, you can throw everything summer 
has to offer at it and cleaning is as simple as 
hosing it down and letting it dry. The Hawke’s 
Bay company imports the Rugs, available in 20 
beautiful designs, from the Middle East.
       intrepidhome.co.nz

Not content to 
hope for the best 
when it comes to 

quality, Silver Fern 
Farms worked with 
leading food scientists 
to create their unique 
Eating Quality (EQ) 
System®  — a science-
backed grading process 
which, for the first time, 
guarantees you a better 
beef eating experience. 
The system rates beef on 
seven scientific criteria 
proven to contribute 
to the eating quality 
of red meat. Only the 
best makes the cut. 
A truly delicious idea. 
silverfernfarms.com

is for Silver 
Fern Farms

IS FOR  
NICE BLOCKS

Nice Blocks have successfully innovated 

the frozen treat space by only using clean, 

organic and dairy-free ingredients,  

ensuring you have a better option for  

the kids over these hot summer days. Available from  

leading supermarkets, specialty stores and cafes.  

See niceblocks.co.nz for stockists. RRP $3.50.



A 
group of Dish readers were  

treated to an afternoon of 

sumptuous food and artful advice 

with food stylist extrordinaire Sarah Tuck.

The celebrated cook and author,  

who has Fisher & Paykel appliances in  

her own kitchen, showed how easy it  

is to prepare and then photograph a 

delectable summer feast. 

Starting with fragrant Indian Chicken 

on Poppadums and zesty Coconut Lime 

Prawn canapés, Sarah charmed guests 

with her relaxed approach to entertaining. 

“Using Fisher & Paykel makes everything 

a breeze,” she says. “Plus, having such 

reliable appliances helps me get stuck  

into the fun part of cooking.” 

Shared platters of Soy Glazed Salmon 

with two accompanying salads – Kumara 

Sesame and Edamame Avocado – added a 

casual vibe to the fun-filled demonstration.    

Guests savoured both delicious food – 

the Lime Coconut and White Chocolate 

Mousse was a standout – and the rare 

chance to watch an artist in action, as 

Sarah shared her tips for styling, and  

then snapping, the ultimate food shot. 

At the recent Dishing Up Summer 
event at Fisher & Paykel, recipes for 
summer entertaining were prepared 
and photographed in style. 

MAKING  
FOOD LOOK  
beautiful
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LEFT: Sarah Tuck demonstrates how easy it is to 
prepare a flavoursome feast using appliances by 
Fisher & Paykel. ABOVE: Photographing dessert. 
BELOW: Soy Glazed Side of Salmon; Kumara Sesame 
Salad; Edamame Avocado Salad; Lime Coconut and 
White Chocolate Mousse.



Whether you are reaching for new horizons, traversing the unknown or simply popping 

SAVE $2,000 BOOSTERJET TURBO PRESTIGE 
NOW JUST $31,990 PLUS ORC

For info on our Real Value 3 year/100,000 km comprehensive warranty, 5 year/100,000 km powertrain warranty, PLUS a full 5 year roadside assistance plan, visit www.suzuki.co.nz
Offer available until 28 February 2018. Excludes fleet purchases, demo vehicles and all other promotions.



Friday 23rd February to  
Sunday 18 March  
THE NEW ZEALAND FESTIVAL CLUB
The New Zealand Festival Club returns to 

Wellington’s waterfront serving up delicious 

themed eats and drinks alongside cutting-

edge comedy, cabaret and contemporary 

music. The Festival Club, housed in the 

iconic Pacific Crystal Palace Spiegeltent 

will be the heart of the international arts 

festival this summer. See festival.co.nz.

Saturday 24th to Sunday 25th 
MEATSTOCK
Bands and barbecue are the big pull  

for this meaty festival, held at Auckland’s  

ASB Showgrounds. Fifty barbecue teams  

will compete to be named best in the 

business. Carnivores prepare. For tickets, 

visit meatstock.com.au/auckland.

Saturday 24th 

DOG POINT/LOGAN BROWN  
CLASSIC KIWI PICNIC
A relaxing day set among the vines of Dog 

Point Vineyard in Marlborough. Enjoy picnic 

fare created by Steve Logan and Shaun 

Clouston from Wellington’s Logan Brown 

Restaurant, matched to Dog Point wines. 

Visit dogpoint.co.nz for ticketing details.

 
MARCH 
Saturday 10th 

HOKITIKA WILDFOODS FESTIVAL
Challenge your tastebuds in a day dedicated 

to all manner of weird and wonderful foods, 

as well as some exciting gourmet options for 

the less adventurous. For ticket details, visit 

wildfoods.co.nz. 

Saturday 24th 
MARCHFEST
A craft beer and music festival in the heart 

of Nelson, New Zealand’s only hop-growing 

region. Around 15 craft breweries will 

showcase their brews, some having been 

specially commissioned for the event. Local 

wines, ciders, juices and cuisine are on 

offer, as well as a hops showcase. For ticket 

details, visit marchfest.com.

JANUARY 
Saturday January 20th
BRIDGE PA WINE FESTIVAL 
This day-long wine festival brings 

together eight of the best Hawke’s Bay 

wineries within the Bridge Pa Triangle. 

Sample the wines from this unique region, 

meet the winemakers and enjoy local 

food and entertainment. For details, visit 

eventfinda.co.nz.

Saturday January 20th
WELLINGTON CUP DAY
Bringing together the perfect mix of 

fashion, racing, champagne and live music 

is Wallaceville Estate Wellington Cup Day. 

Wear your finest heels and don the smartest 

suits for the ultimate summer party.

For details, visit tickets.trentham.co.nz. 

Saturday 27th January
WELLINGTON WINE AND FOOD FESTIVAL
A selection of Wellington’s top restaurants 

will deliver exquisite dishes, washed down 

with wine, cider and craft beer beverages 

ranging from local to international. If you’re 

the designated driver, you won’t miss out 

with mocktails by the legendary Ray Letoa. 

Held at Waitangi Park. For ticket details, 

visit wineandfoodfestival.co.nz.

FEBRUARY 
Saturday 10th 
MARLBOROUGH FOOD AND WINE
New Zealand’s longest running wine  

festival, held in a world-renowned wine 

producing region. Sample Marlborough’s 

finest food and wine, alongside some of 

the country’s top bands at picturesque  

Brancott Estate. For ticket details, visit 

wine-marlborough-festival.co.nz.

Sunday 18th 
NELSON WINE AND FOOD FESTIVAL 
Nelson Wine & Food Festival celebrates 

sensational sounds, wine, food, and summer. 

All-day entertainment, fantastic food, and 

award-winning wine and beer. For ticket 

details, visit eventafinda.co.nz.

DISH EVENTS ONLINE
Keep up to date with foodie 
events at dish.co.nz

DISH WEEKLY E-NEWSLETTER
Get your regular fix of recipes, news and upcoming  
events. Sign up at dish.co.nz/newsletter

Food and wine events to mark in your diary

WHAT’S ON

For more fabulous recipes
go to www.bestfoods.co.nz
or like us on Facebook!

Jo Wilcox
BEST FOODS   AMBASSADORTM

4 salmon fillets
(approx 160 grams)

1/2 cup Best Foods Mayonnaise 
with a Zing of Lemon

1 tsp. chopped dill

1 tsp. celery salt

1/2 cup fine instant polenta

2 tbsp. flaked almonds

Spray oil

TO SERVE:
Lemon wedges

Baby mixed salad

Pre-heat the oven to 180 degrees 
and line a shallow roasting tray 
with baking paper.
Arrange the salmon fillets on the 
tray leaving room between them.
In a bowl combine Best Foods 
Mayonnaise with a Zing of 
Lemon, dill and celery salt.
Spread the lemon mayonnaise 
mix generously over each 
salmon portion. 
Combine the polenta and 
almonds and sprinkle over the 
salmon, patting onto the 
mayonnaise.
Bake for 8-10 minutes until the 
salmon turns opaque around the 
edges and the crust is golden.
Serve with a mixed leaf salad 
and lemon wedges.

INGREDIENTS METHOD

SALMON WITH A
ZING OF LEMON CRUST
SERVES 4

• INTRODUCES •



Seresin Estate 25th anniversary feast with Chef Chantelle Nicholson

Waterfall Bay, Marlborough Sounds
lunches & dinners, 9th-11th March 2018 

info/bookings at www. seresin.co.nz
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T here’s nothing cuter in the vegetable 
world than a baby zucchini with a 
sunshine yellow blossom attached. 
Finger-length and immature, served 

lightly steamed with a drizzle of oil or spoonful 
of burnt butter, they’re sensational. But unless 
you are a home gardener with an abundance of 
zucchini plants, you’ll likely only find them at 
farmers’ markets, and you’ll pay a pretty penny. 

First-time zucchini growers feel disappointed 
if all they get is a bunch of blossoms and no 
zucchini. But these blossoms (male 
flowers) are a prized item. If 
you only have one or two 
at a time, finely chop 
the yellow part of the 
leaves and scatter on 
top of a salad. Sliced 
and floated on top of 
a seafood broth, or 
scattered over a creamy 
dish of pasta – delicious 
with peas and fresh 
tarragon – are other ways 
to use the flowers, or chop 
and add to a simple frittata. 

But perhaps they are best stuffed 
and fried. Use ricotta as a base and add chopped 
basil, chives, marjoram or thyme, chopped 
black olives or capers, or squished anchovies, 
a little chopped prosciutto or flaked crab meat, 
golden sultanas or pine nuts, and freshly grated 
parmesan cheese, nutmeg and lemon zest to 
flavour. Keep the filling light and don’t over-fill 
the flowers or the stuffing will burst out. Press 
leaves together to seal, give a gentle twist at the 

in season: 
zucchini
Whether you call them zucchini or courgettes,  
there are so many ways to enjoy these summer 
squashes – even its flowers are a seasonal delight.
Words  — JULIE BIUSO

It doesn’t matter whether you call them zucchini or courgettes 
– they are small marrow. The Italians began marketing 
immature marrows in the 1920s and called them zucchini, 
meaning “little gourd”. The French followed in the 1930s and 
also named them little gourd – courgette. In English we use 
both, but as the Italians got in first, I am sticking to zucchini.

Four ways with...
BAKE IT
Halve zucchini, scoop out flesh, chop, mix 
with herbs, garlic, crumbs, parmesan 
and egg, refill zucchini, scatter with 
parmesan and bake until golden.

SALAD IT 
Shallow fry discs of zucchini in olive oil, 
splash with wine vinegar, finely chopped 
garlic and shredded mint and serve as an 
antipasto salad.

GRILL IT
Halve small zucchini and mix with an oil, 
marjoram, lemon zest and cook briefly 
on a hot barbecue grill. Serve with 
roasted basil tomatoes, grilled corn and 
a creamy potato salad.

PASTA IT
Quickly fry off rounds of firm zucchini in 
hot oil until golden and strew over a bowl 
of pasta tossed with fresh homemade 
tomato sauce. Serve with heaps of 
grated parmesan.

top, then dunk in a tempura or thin batter and 
fry in hot oil until golden. These are best eaten 
as soon as they come out of the pan. 

The flowers should be picked in the morning 
while open (if closed, you’ll need to cut them 
open for stuffing). Soak in water to encourage 
critters to exit, shake dry, then remove stamens 
and pistils. They are delicate. Wrap loosely in 
paper towels, pop in a plastic bag and refrigerate 
until ready to prepare (they’ll keep up to 2 days).

Small, taut zucchini don’t need cooking, but 
they do like dressing. Slice into discs, 

or peel lengthways into strips, and 
marinate in extra virgin olive oil, 

lemon juice or wine vinegar, 
garlic and whatever else 
you care to add (herbs, 
lemon zest, preserved 
lemon, mustard). Serve on 
their own as a salad, or in 
burgers, or spoon on top of  

pan-fried fish.
Fritters are a good home 

for mature zucchini (around 
14cm). Grate coarsely, transfer 

to a colander and rub through salt 
to help draw out moisture. Drain for 30 

minutes, then wring out excess moisture. Add  
to your favourite fritter mixture.

We don’t all have a garden bursting with 
produce though, so to the market we must go. 
Look for firm, glossy-skinned zucchini. Avoid 
any that feel soft or spongy. Wrap loosely in 
paper towels and transfer to an unsealed plastic 
bag and store in the vegetable crisper. Use soon 
after purchase because they are not keepers. 

MARROW MINDED  
 

Does anyone else have horror 
memories of baked watery marrow? 
If you grow zucchini, be vigilant – in 

hot weather they can almost double in 
size in a day. Marrows are best halved, 
deseeded (imperative), stuffed with a 

veg or meat filling, scattered with 
cheese and baked until golden 

on top and just tender 
(overcooking draws out 

watery liquid).
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set to sizzle

The skirt is a cut of meat from the 
diaphragm muscle of the cow – it’s 
a long, flat cut that can be slightly 
tough, but has bags of flavour, and 

lots of intermuscular fat which keeps it moist. 
In this recipe, I’ve sous-vide the steaks, to lock 

in flavour and tenderise the meat, then finished 
them by searing on the barbecue to caramelise, 
giving you a bit of extra flavour and texture. 

If you have a sous vide machine at home you 
can, of course, use that, but it’s easy to get the 
same results with sealable plastic bags (make 
sure you choose good-quality BPA-free ones) in 
a water bath in your oven at a low temperature. 

You will need a kitchen thermometer, to 
make sure the temperature of the water bath 
is correct. And bear in mind the sous vide 
process could take up to nine hours, so get on 
to it early on the day of your barbecue (you 
can actually keep the sealed cooked bags in 
the fridge for 3–4 days – and bring to room 
temperature before barbecuing). 

Sous-Vide and Barbecued Skirt 
Steak with Green Harrisa
1 kilogram skirt steak

4 sprigs thyme

1½ tablespoons peppercorns

4 cloves garlic, peeled

⅓ cup extra virgin olive oil

1 bunch spring onions

salt and pepper

Green harissa

1 green capsicum

2 tablespoons cumin seeds, toasted

2 tablespoons coriander seeds, toasted

3 green chillies, deseeded, thinly sliced

1 small spring onion, thinly sliced

2 cloves garlic, crushed

½ cup each chopped flat-leaf parsley 

leaves and coriander leaves and stems

¼ cup extra virgin olive oil

2 tablespoons lemon juice

Dish’s new columnist, Gareth Stewart, executive chef of the Nourish Group – which includes 
Jervois Steak Houses – joins us to share his knowledge of all things meat. This issue, we find 

out how to sous vide a delicious skirt steak at home without expensive gadgets.

Recipes — GARETH STEWART /  Photography — TODD EYRE

Preheat the oven to 55°C. 

Fill a deep roasting dish or casserole 

dish with warm water and put it in the 

oven, testing the water until it maintains 

a constant 54°C temperature – adjust the 

oven accordingly. 

Trim any excess fat and sinew from the 

skirt, then cut into 4 steaks (see step one). 

Put each steak into a sealable plastic 

bag, along with a sprig of thyme, 4–5 

peppercorns, a clove of garlic and a 

tablespoon of oil. Fill a bowl with cold water 

and submerge each bag in the water before 

you seal it – this helps to force the air out 

(see step two). 

Quickly put the sealed bags in the 54°C 

water (see step three), then cover with a lid 

or foil. 

Cook in the oven for 8 hours, testing the 

temperature of the water after 1 hour, and 

again every few hours after that (make the 

green harissa during this time). 

When you’re ready to barbecue, preheat 

the barbecue to medium-high. Remove the 

bags from the water bath and carefully 

unseal, then remove the steaks to a plate. 

Drizzle the spring onions with the remaining 

oil and season with salt and pepper, then 

set aside for 5 minutes. 

Sear the steaks for about 30 seconds 

each side – just long enough to get some 

colour, then set aside to rest for 5 minutes. 

Char the spring onions for 5 minutes, 

turning, until coloured. 

Slice the steaks across the grain then 

arrange on a platter with the spring onions 

and drizzle with the green harissa. Serve 

with the remaining harissa on the side. 

Green harissa: Burn the green capsicum 

directly on the gas burner before placing in 

a container with a lid to sweat. Scrape away 

the black burnt skin once cool and split 

the capsicum in half to remove the seeds. 
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Roughly dice and set aside.

Put the toasted cumin and coriander 

seeds in a mortar and pestle and roughly 

grind, then add the chillies, spring onion, 

garlic, green capsicum, parsley and 

coriander, and pound to a rough paste. Add 

the oil and lemon juice and mix to combine, 

then season with salt. Serves 4   

SOUS VIDE STEP BY STEP

For more from Gareth, watch The 
Weekend Chef series via the Wine & 
Food Society at foleywineclub.co.nz.

MAKE THE CUT
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CHEF’S TIP

Dress up your 
platter with the 
addition of edible 

flowers as  
a garnish.
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Oysters and gelato may not seem 
like an obvious pairing. Unless, 
of course, you’re the clever 
couple behind Island Gelato, 

and opening an interconnected eatery at 
Auckland’s downtown wharf is a rare chance 
to flex your culinary creativity. 

Because it was bound to happen. In 
the three years since Geoff Tippett and 
MasterChef New Zealand 2012 runner-up 
Ana Schwarz started crafting and selling 
gelato, from a small but perfectly formed 
container on Waiheke Island, the queues for 

their gourmet cones have become the stuff of 
legend. An expansion city-side was inevitable 
so when a space in the historic ferry building 
came up for lease, it seemed like the stars 
were aligned. The fact it was big enough to 
accommodate two enterprises side-by-side 
made it even more opportune to grow the 
business in a new and exciting direction.

“I’d had my eye on this space for years,” says 
Geoff, who jumped at the chance to realise 
his vision. “It’s a beautiful building right on 
the waterfront where we are able to showcase 
our incredible product. It has a nice link to 

our roots, our spiritual homeland.” For Ana, 
the location was a clincher. “Our concept is 
to keep it tight and efficient with a very small 
footprint. The ferry building being so close to 
Waiheke works.” 

Lovers of good design – Ana’s parents are 
designers, while back in 1950’s Hawke’s Bay 
Geoff’s parents opened Intermezzo, the area’s 
first fresh coffee joint in, as fate would have 
it, another iconic building – they enlisted Nat 
Cheshire of Cheshire Architects to oversee the 
fit-out. “Shucker Brothers was Nat’s concept 
but Island Gelato was a collaboration,” 

Talk about perfect partnering – Ana Schwarz and Geoff Tippett have created a duo of culinary  
wonderment with their oyster bar and conjoined gelateria on Auckland’s waterfront. 

Story — VANESSA MARSHALL  /   Photography — LARNIE NICOLSON

shuck and roll
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you. The menu, like the gelato, will change 
seasonally,” says Geoff, while Ana adds, 
“We want to serve people quickly. With lots 
of commuters going back and forward to 
Devonport and Waiheke we plan to change the 
menu so it’s always innovative and exciting.”

Innovation, it would seem, drives everything 
this talented pair create in both work-life and 
family existence. “I’m very restless so I can’t 
stick with the status quo,” Ana confirms. “After 
two or three weeks of the same flavours I start 
to fester. The ideas come from everywhere but I 
have to work with them and develop them and 
it’s quite a long process. I have to trust myself 
to get creative and go with it. About 90 per cent 
of the time I’m right but there have been a few 
flops,” she laughs. 

Using organic milk and sugar in the gelato, 
they have teamed up with Jersey Girl Organics 
in Matamata and are constantly expanding 
their coconut, dairy-free and vegan options. 
“The team are everything,” says Ana, and 
by team she means, staff, family and green-
fingered friends. Her kids pitch in to scoop 
and serve and locals help out dropping off 
fruit – black-boy peaches and island plums are 
abundant – which fits in with Ana’s ethos to 
“work with great people who do great things” 
so the product can be the best it can be.

“She’s amazingly brilliant with those 
flavours – I think it’s really special,” Geoff 
gushes, clearly Ana’s number one fan. “She’s 
the Queen of Cool. Her juiciness comes out in 
the food.” 

“We’re a great little duo. It makes it fun for 
us,” says Ana, returning the favour. “It would 
seem like a job if I was doing it by myself but 
with Geoff it feels part of our life.” 

So can they describe themselves as a flavour? 
“Salty,” offers Geoff after a pause, while Ana 
doesn’t hesitate: “Peachy, aromatic, excitable 
and all pleasure”.

because, as Geoff explains, the brand story felt 
very personal. “It needed more of an urban lift 
from the beachy feel of Waiheke and to make 
it something really curious and interesting.” 
This idea of creating a magical customer 
experience beats at the heart of everything 
their business stands for and in the case of 
Island Gelato, Geoff’s passion for lifting the 
entire gelato scene in New Zealand verges, at 
times, on the theatrical. 

“We feel gelato is the whole experience. 
It’s lovers and grandparents and children 
all coming together feeling ‘whoa – what a 
beautiful space’. As opposed to ice cream 
from the dairy, gelato is all curiosity and 
fascination. The experience of people entering 
and seeing 30 fresh flavours that have been 
made the day of, or the day before, all looking 
amazing –  it is quite fantastical.” 
   This combination of design nous, foodie 
entrepreneurialism and laid-back salty 
folklore is continued next door at The Shucker 
Brothers. “I love the pass through from the 
gelato store into the oyster bar. One side is 
so grounded and real while the other is a 
wonderland,” says Geoff. He had an idea for 
a beach-side dock bar where an oyster ship 
would pull in and serve oysters straight from 
the boat or unload into baskets tied along the 
wharf railings. While not entirely possible in 
a busy transport hub with ferries to-ing and 
fro-ing, the seaside eatery takes its cues from 
the history of the building, old fishermen and 
their stories, but as Geoff chuckles, “with a 
niggly little spin”. The Mediterranean tapas-
style menu features a bounty of fresh seafood 
and a raw bar serving Te Matuku oysters along 
with oysters from all over the country, when 
currently in season. 

“We want to start a conversation around 
what is essentially a shuck. That it’s all 
alive and fresh and shucked right in front of 

OPPOSITE PAGE: Geoff Tippett and “the queen 
of cool” Ana Schwarz at their hip downtown eatery, 

the Shucker Brothers. ABOVE: Head chef Mark 
Nicholson ready to shuck a selection  

of Waiheke’s Te Matuku oysters at the raw bar.

This summer, satisfy your oyster cravings with these pearler dining destinations.BEST IN THE BUSINESS

T H E  C O R O M A N D E L  OYST E R  C O.
Hit the open road this summer and you’ll 

discover a seafood spot that’s been delighting 
locals for years. Break up your road trip and 

stop for a beer-battered oyster burger or devour 
them fresh with a squeeze of lemon.

freshoysters.co.nz

O RT E G A  F I S H  S H AC K  &  B A R 
Celebrated among Wellingtonians, Mt Victoria’s 

favourite shack has your summer seafood 
cravings taken care of. This delightful little 

eatery serves the ocean’s bounty in a handful of 
uniquely different and decadent ways. 

ortega.co.nz

T H E  OYST E R  I N N
Indulge in a dozen gorgeously juicy Te 

Matuku oysters with one of the best seats on 
Waiheke. This boutique inn offers private 

dining and panoramic views across Oneroa 
Beach, looking out towards the Coromandel. 

theoysterinn.co.nz
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How much thought do you 
put into those utensils you use 
every day in the kitchen? Ever 

wondered about their evolution? 
Author Tim Hayward has...

inspect 
a gadget

p
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Can you tell us a bit about your career path 
and how it has lead to The Modern Kitchen? 
I was lucky enough to get an art school 
education so I was immersed in design and  
art history. I cooked professionally for a while 
but moved into advertising. I think it was this 
latter that got me most interested in the objects 
in this book. Although there’s a great deal of 
pure “design” in the items, it’s their importance 
as almost disposable consumer objects that’s 
fascinating. It’s why they’re so relevant to us 
even if they don’t necessarily find their way 
into museums. The history of the domestic 
kitchen really is, in many ways, the history of 
modern consumerism.
 
Any surprises in researching the book?
What a great question! I was amazed that what 
I’d always called an “egg slicer” was no such 
thing. Many British households have one of 
these things… its a sort of mesh of stretched 
wires that closes over a dished metal base. We 
put a hard-boiled egg into it and close it and 
it comes out badly sliced in about the same 
amount of time it would have taken you to 
cut it well with a knife. What really surprised 
me was that every other country in Europe 
calls this thing a “mushroom slicer” – which, 
incidentally, it does brilliantly – and can’t 
imagine why we’d ever need to slice eggs.
 
Do you have a fondness for any particular 
kitchen implement?
My grandmother’s spring-style whisk. I’ve 
had it for years and it is actually, genuinely 
magical. I’ve never split a sauce or failed with 

“Every object has a 
design history; some 
manufactured objects 
have corporate ‘origin 
myths’. All are worthy 
of attention. After all, if 
everyday objects cannot 
tell powerful stories, why 
do we have museums?” 

It’s sometimes the 
smallest things  
we take for granted. 
Tim Hayward turns 

this idea on its head with 
his new book The Modern 
Kitchen, which examines 
the everyday items that 
serve us so well and yet 
never get their due. After 
reading his analysis, you’ll 
look at the contents of your 
cupboards and drawers in a 
whole new light. Dish chats 
to the UK-based author 
about his research and 
what’s in his own arsenal. 

Today, we regard the kitchen as the heart 
of our home. It’s where we get together as 
families, where we do the daily work of 
feeding ourselves and those we love. Yet the 
kitchen in a modern Western house is a bizarre 
hybrid – part leisure space, part work space – 
simultaneously a room and, when “fitted”  
with a unique combination of furniture, 
trimmings and appliances, a single, desirable 
“consumer durable”. 

There is nowhere in daily domestic life 
where design impinges quite as much as in the 
kitchen – where Le Corbusier’s dictum that 
the home should be “a machine for living”, or 
Louis H. Sullivan’s observation that “form ever 
follows function”,  are more in evidence. In a 
society that largely rejected modernism  
in architecture, the appliances, the furniture, 
the kitchen itself are the surviving exemplars  
of the philosophy: design with a practical 
rigour that cuts through any amount of 
romantic nostalgia. 

All most of us know of traditional kitchens 
comes from two sources: cookbooks and the 
heritage industry. Right up until the 20th 
century, cookbooks lived not in the kitchen 
with the cooks but in the libraries of masters 
and mistresses, used for the “guidance” of 
often illiterate staff. For the aristocracy and 
most of the middle class, “cooking” meant the 
work done in kitchens staffed by servants. This 
was the section of society with surplus wealth, 
who could make choices about food and 
eating. They ate good food but, in accordance 
with rigid social convention, rarely entered the 
place where it was prepared.

For me, the story of the modern kitchen 
begins as servants disappear and as working 
people attain the means to own and equip 
their own kitchens. It is not perhaps 
a meaningful idea in the historical or 
anthropological sense, but for me it’s when 
“ordinary people” enter kitchens and set about 
the business of cooking that the space starts to 
become interesting. 

For most of us, our kitchens and the objects 
in them are the definition of “quotidian” – so 
ordinary that they seem insignificant and 
near-invisible. But objects so very close to us 
are the ones best evolved to our lives and most 
respective of them. Every object has a design 
history; some manufactured objects have 
corporate “origin myths”. All are worthy  
of attention. After all, if everyday objects 
cannot tell powerful stories, why do we  
have museums? 

I’m a little more obsessive about kitchens 
than most. For me it’s not just where I cook  
and eat with my family, but also a place of  
work – a study, laboratory and studio. Part of 
the reason I love spending time in it is that 
every single object is selected and placed 
carefully and daily judged for its utility. If a 
single one fails, I am ruthless in editing it out. 

The kitchen is a constantly mutating 
expression of self – and I suspect this is more 
than a little true of everyone. The home 
kitchen, its layout, set-up and selection of kit 
has always been a surprisingly neat illustration 
of our beliefs, tastes, aesthetics and aspirations 
– simultaneously the heart of our homes and a 
vivid snapshot of our domestic lives. 
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Tim Hayward is a 
writer, broadcaster 
and restaurateur.  
The Modern Kitchen  
is his fourth book. 

 If you could only have five gadgets in the 
kitchen, what would they be?
A good knife, a Peugeot pepper grinder, a 12” 
cast-iron skillet, my grandma’s whisk and a 
tasting spoon.
 
Fondest memory of your childhood kitchen?
I was fascinated by a hand cranked egg-whisk. 
Mainly, I admit, because it made an amazing 
ray-gun for shooting space monsters… but I 
think that’s a legitimate thing. I suppose the 
fondest memory is the general feeling of the 
kitchen. A kind of loving retreat – back then 
ruled by the women of the family – a place I 
could always be assured of warmth, attention 
and, of course, food. 

Are you a keen cook? What would you say is 
your signature dish?
I am. I have all sorts of favourite, show-off 
signature dishes, but I only really impress 
myself when I turn out scrambled eggs as good 
as Bill Grainger’s.

What do you think is the most clever piece of 
kitchen kit invented so far?
It would have to be the skillet. I’ve got a couple 
of books on outback cooking that prove you 
can cook pretty much anything with a skillet 
and I’ve seen chefs use them to turn out 
heartbreakingly beautiful dishes. Nothing else 
is quite as versatile.
 
Are you a fan of kitchens with gadgets on 
display? Or do you like to tuck them away?
A clean bench is the sign of an ordered mind. 
I’d rather impress people with my scrambled 
eggs than a shiny array of consumer goods.
 
How do you feel about automated gadgets as 
opposed to manual?
To be honest, I’m not a rampant traditionalist.  
I mean, I’m the first to crack out the stand 
mixer with a dough hook rather than spend 
hours hand-kneading bread. The whole 
history of the modern kitchen has been one of 
technological advance and innovation. What’s 
interesting is the things that have survived and 
those that haven’t.
 
What’s the gadget you wish you’d designed?
The MicroPlane grater. In recent memory, it’s 
been the single item that’s most made me think 
“Yes… that’s definitely an improvement”.
 
Who will be interested in your book?
I hope it will be people like me. People 
interested in food, design, science or social 
history… or maybe just geeks who love trivia.
 
What do you hope people will get out of it?
I confess to being a total nerd and enthusiast.  
I had an absolute blast researching and writing 
it and was constantly entertained by the weird 
stuff that cropped up. I just hope I can pass that 
on to readers.

a mayonnaise whenever I’ve used it. When 
someone put it through the dishwasher years 
ago and the handle fell off, I was so bereft that 
I cast a new handle for it in epoxy. Nobody’s 
allowed to touch it now. It’s as ugly as hell but it 
still works like Harry Potter’s wand.
 
You’ve said in the book you’ve strictly edited 
your own kitchen items – what didn’t make 
the cut? 
Food processors, electric pasta makers, a 
special vertical saucepan for asparagus… God, 
the list is endless. All I can tell you is that 
my local charity shop think I’m the greatest 
benefactor since Bill Gates. What can I say…  
it’s an addiction.

This is an edited 
extract from  
The Modern Kitchen  
by Tim Hayward. 
Photography by Sarah 
Hogan. Published by 
Quadrille, RRP $42.99.



LEFT TO RIGHT: Lodge skillets 20cm and 16.5cm; Master Series medium ribbon grater, Epicurean gourmet saute tool, Master Series coarse grater and Master Series zester 
grater; PL8 professional mandoline; Shun classic chef’s knife 20 cm; Maxomix hand blender; Le Creuset casserole dish 20cm; WMF Ceramill stainless steel pepper and salt mills; 
Le Creuset frypan 24cm 
 



Believe it or not, the task of  
dinner can actually be a joy, says  

Nadine Levy Redzepi. A world away 
from her husband’s famous restaurant, 

her own cooking, collated in a new 
cookbook, is reinventing the everyday.

Story — NIKKI BIRRELL   /   Recipe — NADINE LEVY REDZEPI
Photography — DITTE ISAGER

ritual 
beauty
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Nadine Levy 
Redzepi’s 
cooking has been 
given some of 

the highest praise possible 
– chef René Redzepi says 
the five-course dinner she 
once surprised him with was 
the “greatest meal I’ve ever 
eaten”. And this is from the 
innovator who started Noma 
in Copenhagen, which held 
the title of best restaurant in 
the world for four years.

“[It’s] shopping and 
cooking that lead to  
my favourite part of  

the day – when we sit  
down at the table and 
spend time together  

while we eat.”

completely honest, I would be the first person 
to roll my eyes and think exactly that. I was 
hesitant to add some of the darker parts to the 
book, but I decided it was a part of my story 
and I wanted to tell it the way it happened.”

Nadine’s fascination and love of cooking 
started a long time before she ever met 
René – she was born in Portugal to musician 
parents – her mother Danish, father English 
– and says all her favourite memories of her 
earliest years there are connected to food. 
After moving to Denmark, with her newly 
separated mother and her brother, she began 
to experiment with cooking, sometimes out 
of necessity as her mother worked long hours. 
A stint of glandular fever at home meant a 
new obsession with cooking shows – she still 
counts Ainsley Harriott, of Ready, Steady, 
Cook, as a food hero. That show “made my jaw 
drop completely – [it] for me was brilliant in 
the way it showed you could cook three dishes 

in 20 minutes”. The late Antonio Carluccio 
was also a significant influence with his “very 
warm approach to food”. 

But having an “incredibly brilliant” chef 
as a husband inevitably has been what has 
also shaped Nadine’s attitude to food. “René 
likes to look at humble-looking produce and 
force his mind to look at it in a different way 
and pretend that a seemingly humble head 
of cauliflower is as ‘precious’ as the most 
expensive meat. For me, this is very inspiring 
and something I use all the time when 
cooking. Limitation somehow forces creative 
ideas to flow.” 

Nadine’s own stance on making everyday 
cooking something other than a chore is 
what is so inspiring to us, as the reader  – 
creating the right atmosphere, what the 
Danes call “hygge”, at meal times is key. Her 
older daughters, Arwen and Genta, are often 
involved in meal prep, while her mother 
changes the music continuously and her 
young daughter, Ro, plays on the floor. All 
parts of these daily routines can be made 
enjoyable with a new perspective, she asserts. 

“People look at grocery shopping and 
cooking as a chore or some horrible task they 
just need to get done. I think trying to look at 
it in a different way can help a lot. 

“I like to turn grocery shopping in to ‘me’ 
time. I make it something nice – I get a coffee 
to go while I do [it], get my head out of work 
and get ready to pick up the kids and have 
family time. [It’s] shopping and cooking that 
lead to my favourite part of the day – when  
we sit down at the table and spend time 
together while we eat,” she says.

These messages and how to realistically 
implement them permeate Downtime. The 
majority of its recipes are “simple, flavourful 
comfort food”. Luckily for us, too, working at 
Noma and being married to one of its chefs 
means she’s been able to learn and hone 
techniques and adapt them to cooking at 
home. So not only is her cookbook filled with 
delicious René Redzepi-approved fare, it’s also 
simple and practical and of it she is, rightly, 
“incredibly proud”.

René also happens to be Nadine’s husband 
and he writes about that memorable meal in 
the foreword to his wife’s cookbook, Downtime 
– how the warmth and comfort of her home 
cooking is “a kind of electrical current that 
runs through the family and keeps it going 
and together”. 

He, writes, too about how much chefs are 
lauded and given so much credit when these 
days he’s more impressed by the caregivers 
who tirelessly, “stroll up and down the 
supermarket aisles several times a week, 
trying to come up with something the children 
won’t reject after they put it in their mouths”. 
And he credits Nadine as the best he knows. 

That’s what Downtime is about – making 
meal times magic again. And Nadine goes 
about that in a very personal way. She shares 
details of her fascinating upbringing– food 
being an ever-present thread –  right through 
to her first time working front of house at 
Noma, meeting René and starting a family. 
The recipes within have largely been collected 
from their life together. 

“When I was pregnant with our first 
daughter, Arwen, I was thinking about my own 
childhood, what type of mother I wanted to 
be,” says Nadine. “I had always loved the idea 
of a family cookbook being passed down to 
the next generation, so I started writing down 
my favourite recipes in a notebook with the 
intention of passing it on to our children. René 
would say with a smile on his face ‘who knows 
maybe one day you’ll write a cookbook’.”

Of her reasoning to include some of the 
more personal information, it was very 
important to her the book not be viewed as 
just that of a “famous chef’s wife – ‘bet that’s 
a load of crap’”. Because, she says, “if I am 

LEFT: Nadine Levy 
Redzepi has three 
daughters with  
René, all of whom 
participate in some  
way with meal prep. 
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Bake until the visible edges of the dough 

look drier and set, about 15 minutes.

Remove from the oven. Lift off the baking 

paper with the beans and set them aside. 

Return the baking sheet and tin to the oven 

and bake until the crust is barely browned, 

7–10 minutes. Remove from the oven.

Frangipane filling: Process the almonds and 

sugar in a food processor until the mixture 

is finely ground. With the machine running, 

add the cream, egg yolks and salt and 

process until the frangipane is smooth.

Halve the apricots lengthwise and remove 

the stones. Spread the frangipane in the 

crust. Top with apricots, stoned sides down.

Extracted from Downtime 
by Nadine Levy Redzepi 
(Ebury Press, $60). 
Photography by  
Ditte Isager.

Apricot Tart With Frangipane 
Confession: Eating raw peaches and 

apricots has never been my thing. Somehow 

the furry skin just sets my teeth on edge. 

Cooked fruit, though, is an entirely different 

matter, and I think peaches, nectarines, 

plums and especially apricots are amazing 

in a nutty frangipane filling. As it bakes, 

the frangipane puffs up around the sweet, 

tangy fruit, making a very elegant-looking 

tart. Serve with vanilla ice cream or lightly 

sweetened whipped cream, if you want.

Tart dough

110 grams cold salted butter 
⅛ teaspoon fine sea salt 
210 grams plain flour 
3 tablespoons iced water, as needed
Frangipane filling

110 grams raw almonds 
125 grams sugar 
75ml cream 
2 large egg yolks 
pinch fine sea salt 
6–8 apricots

Lightly butter a 23cm tart tin with a 

removable bottom. 

Tart dough: Cut the butter into small 

cubes. Put the butter and salt in a medium 

bowl, add the flour and toss to coat the 

butter. Using your fingertips, rub the butter 

into the flour – the mixture will look like 

coarse crumbs with some larger flakes. You 

can also pulse the flour and butter together 

in a food processor until the mixture looks 

like coarse crumbs with pea-sized bits of 

butter, then transfer the mixture to a bowl. 

Stirring with a fork, sprinkle in the water 

just until the mixture clumps together and 

can be gathered into a ball. It should feel 

something like modelling clay, but not wet. 

If it’s too dry, mix in more iced water by the 

half-teaspoon.

Break up the dough into walnut-sized 

chunks, and with your fingers press it 

evenly on to the bottom and up the sides of 

the tin, being sure it isn’t too thick where 

the bottom meets the sides. It should 

protrude about 3mm above the rim of the 

tin. Refrigerate while the oven preheats.

Preheat the oven to 190°C.

Pierce the dough all over with a fork.  

Place the tin on a baking sheet. Line the 

bottom and sides of the dough with a  

large piece of baking paper and fill it about 

halfway with dried beans to hold the paper  

in place. Weighting the crust will help keep 

the sides of your tart shell from slipping 

down as it bakes.

Bake until the filling is lightly puffed and 

golden brown, 30 to 35 minutes. Let cool 

completely on a wire rack. Remove the 

sides of the tin, cut into wedges, and serve. 

Serves 8
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Get creative with produce and make your own syrups, purées 
and tinctures, lifting summer cocktails to adventurous new heights. 

Recipes — ED LOVEDAY  /   Photography — MELANIE JENKINS

NECTARINE 

PURÉE

SUGAR-SNAP 

PEA SYRUP

STRAWBERRY 

AND TARRAGON 

SYRUP

PRESERVED 

LEMON PURÉE

give it a shot

A surplus of lovely 
seasonal fruit and 
veg should never 

go to waste. Move over 
pickling and preserving – 
there’s a saucy alternative 
ready to turn your summer 
supping into an explosion 
of fabulous flavour. With 
a bit of preparation, a 
tasty libation is but a 
shake away. See over the 
page for cocktails using 
these juicy lovelies. 

-HOT-PROCESS SYRUPS -
This is what most of us think of when syrup 
comes to mind. A viscous liquid is produced 
by boiling water and sugar with your chosen 
produce – fruit, herbs, spices. Strain through 
a muslin cloth or fine-meshed sieve and you 

have a concentrated flavour at the ready. 

-COLD-PROCESS SYRUP -
As the name suggests, there’s no heat involved 

with cold-process syrup making. A simple 
zip-lock bag can be used to mix sugar  and 

produce together which is then left to break 
down over time. The strained liquid is a fresher 

flavour than its hot-process counterpart.

-PURÉES AND TINCTURE -
A purée doesn’t need much explanation, 

except to say make sure you have a 
high-powered blender or processor to avoid 
lumps. A tincture is a concentrated liquid of 
100-proof alcohol infused with herbs, spices, 

nuts etc. Use sparingly to “season” your 
cocktail with some je ne sais quoi. 
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STRAWBERRY AND TARRAGON RUM SOUR 
(using strawberry and tarragon syrup)

[recipe page 41]

SOUTHSIDE GARDEN 
(using sugar-snap pea syrup)

[recipe page 41]
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PRESERVED LEMON MARGARITA 
(using preserved lemon purée 

and cardamom tincture)
[recipe page 42]

WARM SUMMER EVENING
(using nectarine purée)

[recipe page 42]



Huami, the latest jewel in the Federal Street dining precinct, 

was literally built around a bespoke 1.8 tonne wood-fired 

duck oven. It is the centrepiece to the restaurant and central to 

Executive Chef Jeff Tan delivering truly authentic Chinese cuisine.

The Peking duck is a speciality and unlike anything tasted before 

in New Zealand, while the sticky char siew pork with mustard 

dipping sauce and cooling cucumber is truly unmissable.

wwwwwwww..huuaami.ccoo.nz ||  0999 36663 6669999  | 877 FFeedeeraall Strrreeett, Aucckland
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TOP TIP 

These recipes feature fruits, 

vegetables, flowers and herbs. 

When you get familiar with the 

processes involved, feel free to 

experiment and swap out the 

produce for your favourite flavour 

combinations. Each recipe serves 

one – but can be multiplied to 

make two or even three 

drinks at a time. 

COLD-PROCESS SYRUP

Strawberry and Tarragon Rum Sour
The original recipe for this drink used pisco but we thought we’d 

switch it up by substituting rum – with delicious results. 

60ml white rum

30ml lemon juice

30ml strawberry and tarragon 

syrup (see recipe below)

1–2 teaspoons egg white

Combine all the ingredients in a shaker and shake without ice to 

create a foam. Add ice and shake again. Pass through a small  

fine-meshed strainer into a martini or coupe glass.

Strawberry and tarragon syrup

500 grams strawberries, 

hulled and finely chopped

500 grams caster sugar 

⅓ cup tarragon leaves

Combine all the ingredients in a zip-lock bag, jiggling them around 

in the bag until well mixed. Press out as much air from the bag as 

you can, then seal it. Let it sit at room temperature for 24 hours, 

gently pressing from time to time and shuffling the ingredients to 

help dissolve the sugar. Strain the syrup through a fine-meshed 

sieve, discarding the solids. The syrup can be stored in a jar or 

bottle in the refrigerator for up to 1 month. Makes 2 cups

HOT-PROCESS SYRUP 

Southside Garden
Pretty as a picture, this drink is summer in a glass. Fresh, 

fragrant and, with the pea syrup,  just that little bit special.

1 Lebanese cucumber 

60ml gin

30ml lime juice

20ml sugar-snap pea syrup 

(see recipe below)

5 mint leaves

extra sprig of mint, to garnish

Using a mandoline – or some mad knife skills – slice 2 paper-thin 

lengthways slices from the cucumber and wrap them around 

the inside of a rocks or short glass. Cut 3 thick slices from the 

remaining cucumber and muddle these in the bottom of  

a shaker. Add the remaining ingredients and shake with ice.  

Fill the cucumber-lined glass with crushed ice and pass the 

cocktail through a small fine-meshed strainer into the glass. 

Garnish with a mint sprig. 

Sugar-snap pea syrup

200ml water

200 grams sugar

100 grams sugar-snap peas, 

roughly chopped

Combine all the ingredients in a saucepan and place over medium 

heat, stirring until the sugar dissolves. Remove the pan from the 

heat when the mixture boils. Allow to cool before passing through 

a fine meshed sieve. The syrup should be bright green, and can 

be stored in a jar or bottle in the refrigerator for up to 1 month. 

Makes 1 ⅓ cups



PURÉE 

Warm Summer Evening
Be sure to use a quality sherry in this drink and do make sure 

you use a high-powered blender or food processor in order to 

create a totally smooth consistency. 

60ml fino sherry

45ml nectarine puree  

(see recipe below)

10ml sugar syrup 

(see recipe below) 

soda water 

sprig of basil, to garnish

Combine the sherry, nectarine purée and sugar syrup in a wine 

glass. Add ice and top with a dash of soda water, then stir gently. 

Garnish with the basil. 

Nectarine purée

500 grams nectarines, stoned 

and roughly chopped

100ml sugar syrup 

(see recipe below)

Combine the fruit and syrup in a food processor and blitz on high 

until smooth. The purée can be stored in a jar or bottle in the 

refrigerator for up to 1 week. Makes 2⅓ cups

PURÉE AND TINCTURE 

Preserved Lemon Margarita
You may want to play around with the ratio of purée to fresh 

lemon to suit your taste. The tincture really adds an element of 

sophistication but don’t go overboard – it’s strong. 

60ml blanco tequila

30ml lemon juice

30ml preserved lemon purée 

½ teaspoon  

cardamom tincture

edible flowers, to garnish

Shake all the ingredients hard with ice. Pass through a small  

fine-meshed strainer into a martini or coupe glass and garnish 

with an edible flower. 

Preserved lemon purée

2 preserved lemons,  

flesh and pith discarded

200ml sugar syrup 

(recipe below)

Combine the preserved lemon pieces and sugar syrup in a food 

processor or blender and blitz on high until smooth. The purée 

can be stored in a jar or bottle in the refrigerator for up to 1 

month. Makes 1¹⁄4 cups

Cardamom tincture

50–70 grams  

cardamom seeds

125ml 100-proof  

(or higher) vodka 

Lightly toast the cardamom seeds in a dry pan over low heat 

until aromatic, then grind using a mortar and pestle. Combine 

the ground cardamom and the vodka in a sealable jar and leave 

in a cool, dark place for 5–6 days, stirring and tasting each 

day. The tincture should develop a strong cardamom flavour, 

but be careful it doesn’t become bitter. Strain through muslin 

(cheesecloth) or through a coffee filter paper. Store in a small 

bottle in the refrigerator where the tincture will last for months, 

if not years. Makes ½ cup

This is an edited  
extract from The 
Cocktail Garden by 
Adriana Picker and  
Ed Loveday. Published  
by Hardie Grant Books,  
RRP $29.99. Available  
in stores nationally.

Sugar Syrup
240 grams sugar 125ml water

Combine the sugar and water in a saucepan and heat gently 

until all the sugar has dissolved. Allow to cool. This syrup can 

be stored in a jar or bottle in the refrigerator for up to  

1 month. Makes 1 cup 
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PROPS: Opener: Shot glasses from Stevens (stevens.co.nz). Bowl from  
Freedom Furniture (freedomfurniture.co.nz). Cocktail pages: Martini 
glass from Stevens. All other glassware from Maxwell and Williams 
(maxwellandwilliams.co.nz). All uncredited props throughout stylist’s own.





Fresh Inspiration.
Great Beef.

www.silverfernfarms.com

   Go on, try something new
Silver Fern Farms New Zealand Grass-Fed 
Beef is tender, tasty and juicy every 
time – guaranteed. And by adding a few 
fresh ingredients and a little inspiration, 
you can create new ways to enjoy 
our best cuts.

A rub of spice.
A crush of fresh herbs.
A melt of flavoured butter.
Simply delicious.

Look out for our new beef packs 
at your local supermarket.
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What we’re cooking in this issue of Dish

46 GATHER ROUND
Set the table for a long lunch and linger 
over a smorgasboard of delicious dishes.

56 AN OCEAN OF CHOICE  
Olivia Galletly comes up with new 
and wonderful ways with seafood.

66 BLANKET RULES
Grab the rug and unpack a  
basket full of Sarah Tuck's goodies.

72 GET YOUR GRILL ON
Fire up the barbecue and expand the 
repertoire with these creative ideas.

82 CHILL OUT 
Kelly Gibney prepares a freezer 
full of homemade treats for 
those long hot days. 

88 EASY EVERYDAY 
Simple weeknight meals. 

120 FRIDAY BAKING 
Baked Cherry and  
Chocolate Croissants.

Dish food editor 
CLAIRE ALDOUS  
makes the most of 
summer with fresh 
ideas for seasonal eats. 

DFV VG GF GLUTEN FREE DAIRY FREEVEGETARIAN
Look for the handy icons to indicate 

which diets our recipes suit. VEGAN
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gather round

Recipes — CLAIRE ALDOUS Photography — MANJA WACHSMUTH

With a gorgeous spread adorning the lunch table,  
it’s the perfect excuse to sit back, take your time 

and savour every delectable bite. 
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Green Gazpacho

Not a traditional gazpacho but a version I love, with its silky 

smooth texture and zesty flavour.

1 large ripe avocado

1 telegraph cucumber, peeled 

and seeded, roughly chopped

½ cup cold water

1 tablespoon olive oil

1½ teaspoons sea salt

1 clove garlic, crushed

¼ cup each mint and  

basil leaves

1–2 teaspoons lemon juice

 

Place all the ingredients in a blender and process until smooth. 

Taste, adding more salt if needed. The soup needs to be 

generously seasoned, as chilling dulls the flavour. Refrigerate  

until very well chilled. 

To serve: Pour into small bowls or glasses and top with chosen 

garnishes. Makes 8 small serves

Garnish suggestions: plain yoghurt, diced avocado, julienned 

cucumber, small basil leaves, finely sliced fresh red chilli.

Chilled Rockmelon, Chilli and Lime Soup

This is one of my favourite summer soups. It’s a super simple 

recipe that relies on using a very ripe rock melon, zesty lime and 

spicy chilli. 

1 rockmelon, peeled, seeded 

and flesh roughly chopped

1–2 teaspoons chilli sauce, I use 

sriracha or a smoked chipotle 

zest and juice 2 limes

1 teaspoon sea salt

Place all the ingredients in a blender and process until smooth. 

Taste, adding more salt or chilli if needed. Refrigerate until very 

well chilled. Makes 8 small serves

Garnish suggestions: diced rockmelon, spice roasted rockmelon 

seeds, sliced red chilli, crème fraîche or yoghurt, swirl of chilli 

sauce, lime zest. 



Green Bean and Farro Salad with Tahini Dressing
The farro can be cooked up to 2 days ahead of serving. I love 

having this dressing in the fridge as it goes well with most salads.

1 cup farro, rinsed and drained

1 cup frozen edamame beans 

1 cup frozen peas

200 grams slim green beans, 

stem end trimmed 

400-gram tin borlotti beans, 

drained and rinsed 

2 spring onions, thinly sliced

1 avocado, sliced

Dressing
¼ cup each olive oil and 

vegetable oil

3 tablespoons lemon juice

2 tablespoons tahini

1 tablespoon soy sauce

1 tablespoon sesame oil

½ teaspoon ground cumin

2 cloves garlic, crushed

small handful each mint  

and parsley leaves

sea salt and ground pepper

Dressing: Place all the ingredients in a food processor and blend 

until smooth and it turns a lovely green colour. 

Cook the farro in plenty of water until just tender. Drain and 

rinse in cold water then drain well again. Tip into a large bowl  

and toss with half of the dressing. 

Blanch the edamame beans, peas and beans separately in a 

large saucepan of boiling salted water. Lift each batch out with 

a slotted spoon then immediately plunge into chilled water to 

refresh. Drain on kitchen towels. 

To serve: Add the beans, peas and spring onions to the farro 

and toss together. Transfer to a serving platter and arrange 

the avocado on top, serving the remaining dressing separately. 

Serves 8

Grilled Flatbreads with Yoghurt and Dukkah
A quick and tasty bread option to accompany any meal. 

1 cup thick plain yoghurt

2 cloves garlic, crushed

6–8 20cm pitta breads

olive oil

⅓ cup purchased dukkah

2 tablespoons finely  

chopped parsley

sea salt and ground pepper

Preheat the grill to its highest setting.

Combine the yoghurt and garlic and season generously.

Brush both sides of the pitta breads with oil and place in a single 

layer on a flat baking tray. Grill one side until golden. Turn over 

and spread with yoghurt then drizzle with olive oil. Grill again  

until the edges are golden.

Sprinkle with the combined dukkah and parsley and eat 

immediately. Makes 6–8

GRILLED 
FLATBREADS 

WITH 
YOGHURT 

AND DUKKAH

GREEN BEAN 
AND FARRO 

SALAD WITH 
TAHINI 

DRESSING

COOK’S NOTE: We served the salad with skewers of cherry 

tomatoes, which were lightly grilled. 
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ROAST CHICKEN WITH 
BOURSIN-STYLE CHEESE
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Spanish Prawns and Chorizo

Always a crowd-pleaser, pop a bowl of these on the table and 

they’ll disappear in minutes. 

20 large, peeled raw prawns 

with tail on

2 long, soft-cured chorizo, 

sliced 1cm thick

Marinade
2 tablespoons tomato paste

1 teaspoon smoked paprika

2 cloves garlic, crushed

½ teaspoon cumin seeds

1 teaspoon dried oregano

finely grated zest and juice  

1 lemon

2 tablespoons olive oil

sea salt and ground pepper

10 slim metal skewers or if 

using wooden, soak in cold 

water for 30 minutes to 

prevent them burning

Marinade: Combine all the ingredients in a large bowl. Add the 

prawns and turn to coat well. 

Thread prawns, each wrapped around a slice of chorizo, on  

to skewers. This can get a little messy but well worth it. 

Heat a little oil in a large sauté pan and cook the prawns until 

golden and just cooked through, about 1–2 minutes each side. 

Serve immediately with the Green Sauce (see recipe below). 

Makes 10 skewers 

 
Green Sauce

zest 1 lemon

2 tablespoons lemon juice

2 cloves garlic, crushed

1 teaspoon sea salt

pinch chilli flakes

½ cup packed herbs (I used 

parsley and basil)

1 teaspoon dried oregano

½ cup olive oil

Place all the ingredients in a food processor and process until 

smooth and bright green. Makes about ¾ cup

Roast Chicken with Boursin-Style Cheese
Boursin is a delicious French cheese and this is my own version 

using a base of cream cheese. It goes all soft and pillowy and 

gets infused with chickeny goodness. Eat with the chicken or it’s 

also delicious smeared on warm crusty bread to eat alongside. 

1 chicken, rinsed and dried with 

kitchen towels (I used  

Bostock Chicken)

olive oil

sea salt and ground pepper

kitchen string for tying chicken

sprigs of rosemary and bay 

leaves, optional

Boursin-style cheese stuffing
250 grams cream cheese, at 

room temperature

2 garlic cloves, crushed

1 teaspoon each sea salt and 

ground pepper

1 teaspoon dried tarragon

½ teaspoon dried dill

¼ teaspoon dried chilli flakes

Preheat the oven to 180°C fan bake.

Stuffing: Mix all the ingredients together with a fork.

Chicken: Spoon the cheese into the cavity of the chicken, pushing 

it right to the back to fit it all in.

Tie the legs and wings with string to secure. Tuck in a couple of 

sprigs of rosemary and bay leaves, if using.

Brush with oil and season with salt and pepper. Place in a baking 

dish and roast for about 80 minutes or until the juices run clear 

when the thigh is pierced with a skewer. Baste occasionally with 

the pan juices. 

Rest for 10 minutes then transfer to a board or platter.  

Serve hot or warm with some of the pan juices poured over. 

Serves 4–6, depending on the size of the chicken 

COOK’S NOTE: We doubled the recipe and cooked two 

chickens for the photograph. 
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SPANISH PRAWNS AND 
CHORIZO WITH GREEN SAUCE 

[recipe previous page]
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Roasted Kumara, Caramelised Onion  
and Herb Salad

You can use small waxy potatoes or another variety of kumara, 

if desired, but the orange beauregard is my first choice. 

3 large orange  

kumara, scrubbed

2 onions, thinly sliced

2 cloves garlic, crushed 

olive oil

sea salt and ground pepper

Dressing 
⅓ cup sour cream

2 tablespoons wholegrain 

honey mustard

2 tablespoons pickle juice  

from zucchini pickles jar

½ cup zucchini pickles,  

roughly chopped (bread  

and butter pickles)

small handful fresh herbs, 

roughly chopped (I used 

parsley and dill)

Preheat the oven to 180°C fan bake. 

Cut the kumara into large chunks and toss with olive oil, salt 

and pepper. Roast for about 40 minutes until golden and tender, 

turning occasionally. Set aside. 

Heat 2 tablespoons of oil in a large sauté pan and cook the onions 

and garlic with 1 teaspoon salt for about 30 minutes until very 

soft and deeply golden, stirring often. Cool. 

Dressing: Whisk the sour cream, mustard and pickle juice 

together in a large bowl and season well. 

Add the kumara and toss together, then add the caramelised 

onions, pickles and half the herbs and gently combine. 

To serve: Transfer to a serving bowl and top with the remaining 

herbs. Serves 8

Cos Lettuce with Walnut Vinaigrette 

Wedges of iceberg lettuce are also delicious to replace the 

cos. A marinated, soft feta is a gorgeous accompaniment and 

complements the crispy leaves perfectly but is an optional extra. 

2-3 firm cos lettuces, halved or 

quartered if large

¼ cup toasted walnut pieces, 

roughly chopped

Vinaigrette
3 tablespoons walnut oil

1 tablespoon olive oil

2 teaspoons white wine vinegar

2 cloves garlic, crushed

1 teaspoon Dijon mustard

sea salt and ground pepper

Vinaigrette: Whisk all the ingredients together in a bowl and 

season generously. 

To serve: Arrange the lettuce on a serving platter. Spoon 

over the vinaigrette and scatter over the walnuts. Serves 8, 
depending on how many lettuces you use 

COS LETTUCE WITH 
WALNUT VINAIGRETTE

ROASTED 
KUMARA, 

CARAMELISED 
ONION  

AND HERB 
SALAD
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lemongrass, hints of marzipan, 

and cheek-slappingly zesty 

acidity. A gorgeous smoked 

passionfruit character adds  

to its elegant structure.  

Buy from rockburn.co.nz.

2  De La Terre Hawke’s 
Bay Cuvée 2 Methode 
Traditionnelle 2015 ($42) 
Crafted by Tony Prichard, from 

fruit grown in the foothills of 

Te Mata Peak, this incredibly 

stylish sparkler will impress the 

Coconut and Almond Cakes
Dress up lovely individual cakes with pillows of cream and 

gorgeous roasted stone fruits.

125 grams desiccated coconut

150 grams ground almonds 

(almond meal)

200 grams caster sugar

pinch sea salt

200 grams butter, melted

4 large eggs, size 7

finely grated zest 1 lemon

1 teaspoon vanilla extract

½ cup flaked coconut

To serve
Honey and Thyme Roasted 

Stone Fruits (recipe below),

mascarpone and honey

 

Grease an 8-hole, mini loaf tin and line each one with a strip of 

baking paper, bringing it up the narrow sides of the tin. 

Preheat the oven to 160°C fan bake. 

Combine the coconut, almonds, sugar and salt in a large bowl.

Whisk the butter, eggs, lemon zest and vanilla together until well 

combined. Pour onto the dry ingredients and stir together. 

Divide between the tins, smooth the tops and top with coconut.

Bake for 25–30 minutes until risen and a skewer inserted into  

the centre comes out clean. Cool before removing from the tins. 

Serve with mascarpone cream drizzled with a little honey and  

the roasted stone fruits. Serves 8

Honey and Thyme Roasted Stone Fruits 

olive oil

runny honey

firm but ripe peaches and 

nectarines, halved and pitted

fresh thyme

white wine, orange juice  

or ginger beer

fresh cherries 

Lightly oil the base of a shallow roasting dish and place the 

peaches and nectarines cut-side up. Drizzle each piece of fruit 

with a little honey then olive oil. Scatter over the thyme leaves. 

Pour in enough liquid of choice to cover the base of the dish. 

Add the cherries and roast for about 20 minutes or until the fruit 

is tender but not collapsing. Cooking time will depend on the size 

and ripeness of the fruit. 

1  Rockburn Central Otago 
Fumé Blanc 2014 ($34) 
This may be a sauvignon  

blanc but not as you know  

it. Prepare for luscious 

Drinks editor Yvonne Lorkin suggests four matches that would work a treat with this lunch feast.AND TO DRINK...

4

32
1

crowds with its subtle, biscuity 

aromas, delicate bead, clean, 

lemon-layered palate and long, 

nutty finish. Stunning. 

Buy from delaterre.co.nz.

3  12,000 Miles Wairarapa 
Pinot Noir 2015 ($27) 
The 2015 summer has 

injected a wave of fresh red 

fruits, clove, allspice and a 

dash of truffle and toast into 

the character profile and it 

instantly leaves a fresh and 

spicy finish. Huge personality 

and food appeal. Buy from  

gladstonevineyard.co.nz.

4  Kaiser Brothers English 
Special Bitter 500ml ($6.99) 
A frothy, chilled glass of this 

incredibly refreshing, heavenly 

hop-fest on a hot day will bring 

smiles to everyone at the 

table. Rich and flavoursome, 

it’s a beautifully balanced 

brew. Available at Countdown 
supermarkets nationwide.

PROPS: Opener: Jacaranda Patina tiles used as background and Raspail Cereza 
tile from Tile Space (tiles.co.nz). Serving bowl with rope handles from Republic 
Home (republichome.com). Poem water glasses (used throughout) and water bottle 
from Citta (cittadesign.com). Allegro red-coloured glass (used throughout), for 
stockists contact Epicure Trading (epicuretrading.co.nz). Green Gazpacho and 

Chilled Rockmelon, Chilli and Lime Soup: Specimen bottles and Dane canister 
from Freedom (freedomfurniture.co.nz). Kinto iced tea glasses from Father 
Rabbit (fatherrabbit.com). Grilled Flatbreads with Yoghurt and Dukka: Tierra 
dinner plates from Freedom. Spanish Prawns and Chorizo and Green Sauce: 
Plum stemless white wine glass from Father Rabbit (used throughout). Coconut 

and Almond Cakes and Honey and Thyme Roasted Stone Fruits: Beldi glass jug 
from Father Rabbit. Monmouth glass (part of a set) from Tessuti (shop.tessuti.
co.nz). Tony Sly round modern platter (tonyslypottery.com). All uncredited props 
throughout from The Props Department (liannewhorwood@gmail.com).

COCONUT 
AND ALMOND 

CAKES AND 
HONEY AND 

THYME 
ROASTED 

STONE FRUITS

GF
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Brothers Ben and George Bostock have a family passion for organic 
farming. They focus on quality and are committed to producing 
superior tasting chicken, which is grown naturally without antibiotics, 
hormones, chlorine or genetic modifi cation. 

Bostock’s Organic Free Range Chickens are raised on organic apple 
orchards in beautiful Hawke’s Bay. They are surrounded by green 
pastures and are free to range at their leisure. 

Bostock’s chickens live the good life, nurtured from pasture to plate 
and eat only certifi ed organic, home-grown feed. 

Available in all leading stockists. If you would like to see our organic 
products in a store near you contact: georgeb@bostock.nz

www.bostocksorganic.co.nz

A FAMILY FOCUS ON QUALITY

KIND ON OUR

CHICKENS AND 

THE ENVIRONMENT



BEER BATTERED 
FISH AND CHIPS 

WITH SMASHED PEAS
[recipe next page]



Diversity 
abounds with 
the flavours of 

the sea.
Recipes, photography and styling  

— OLIVIA GALLETLY

KINGFISH SASHIMI 
WITH PICKLED 
GINGER SYRUP

[recipe ne xt page]

an ocean of choice
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Beer Battered Fish and Chips with Smashed Peas
A twist on classic fish and chips with a zingy pea smash. Beer 

batter is so easy to throw together and creates a perfect  

casing for your favourite flaky white fish. 

6 large agria  

potatoes, scrubbed 

½ cup flour

1 cup frozen peas

1 clove garlic, crushed

1 tablespoon chopped  

fresh mint leaves

1 tablespoon chopped  

fresh basil leaves

zest and juice of ½ a lemon, 

plus extra to serve

500 grams snapper fillets,  

or other flaky white fish

⅔ cup flour

1 teaspoon baking powder

200ml beer

sea salt and ground pepper

vegetable oil, for deep-frying

Peel and cut the potatoes into chips. Place in a large saucepan of 

salted water and bring to the boil. When the chips have softened 

slightly, drain and set aside until cool. Place the flour in a large 

bowl, add the chips and toss so they are completely coated. 

Bring 2 cups of water to the boil in a medium-sized saucepan.  

Add the peas and cook for 2–3 minutes. Remove from the heat 

and drain. Once cooled, place in a bowl and roughly smash using 

the back of a fork or a potato masher. Mix in the garlic, chopped 

mint, basil, lemon zest and juice. Season with salt and pepper. 

Heat the oven to 160°C.

Heat 5cm of oil in a deep saucepan until it reaches 170°C. If you 

don’t have a thermometer, sprinkle a little flour into the oil, if it 

sizzles the oil is ready to use. Dust off any excess flour and gently 

drop the chips in batches into the oil. Fry for 2 minutes or until 

golden brown. Place on a large baking tray and pop in the oven to 

keep warm. Keep the oil hot while you prepare the fish.  

Whisk the flour, baking powder and beer together in a large bowl. 

Dip the fish fillets into the beer batter and let any excess batter 

drip off. Gently drop the fish fillets into the hot oil and fry for  

3–4 minutes or until golden brown. Fry fish in small batches. 

Serve fish and chips with smashed peas, lemon wedges, salt  

and pepper. Serves 4

Kingfish Sashimi with Pickled Ginger Syrup
A zingy appetiser with bursts of sweetness from cubed green 

apple. The ginger syrup is the pickling liquid used for making 

Japanese pickled ginger. 

2 tablespoons pickled ginger 

syrup, plus extra to serve

1 teaspoon soy sauce,  

plus extra to serve

450 grams raw kingfish,  

thinly sliced

1 green apple,  

cut into small cubes

⅓ cucumber, cut into  

small cubes

2 radishes, thinly sliced

½ green chilli, thinly sliced

⅓ cup shelled edamame beans 

spring onion micro greens  

or other micro greens 

wasabi and pickled ginger,  

to serve

In a small bowl, combine the pickled ginger syrup and soy sauce. 

Place the thin slices of kingfish on a large plate. Pour over soy and 

ginger syrup mix. Leave to marinate for 10 minutes. 

Serve kingfish layered with cubed apple and cucumber, sliced 

radish and green chilli, edamame beans and spring onion micro 

greens. Serve with extra soy sauce, pickled ginger and wasabi. 

Serves 4 as an entree

Popcorn Squid with Chilli and Lime
The crunchy squid pairs beautifully with the lime and coriander 

relish. Great with pre-dinner drinks.  

300 grams squid tubes

1 cup plain flour

½ teaspoon of salt 

1 pinch cracked pepper

1 green chilli, deseeded  

and finely chopped

1 small bunch of coriander, 

finely chopped

1 lime, plus extra to serve

vegetable oil, for frying

Japanese mayonnaise,  

to serve

 

Using a sharp knife, cut up the side of the squid tube, then flatten 

the tube out. With the inside of the squid facing up, use a butter 

knife to gently score the flesh in a criss-cross pattern. Cut into 

2–3cm squares.  

Combine the flour, salt and pepper in a bowl. Add the squid and 

mix until all the pieces are completely coated in flour. 

Heat 3cm of oil in a medium-sized saucepan until it reaches 170°C. 

If you don’t have a thermometer, sprinkle a pinch of flour into the 

oil, if it sizzles it is ready to use. Add the squid in small batches 

and fry for 45–60 seconds or until golden brown. Remove with 

a slotted spoon and place on a plate lined with paper towels.  

Repeat with remaining squid. 

Combine the chopped green chilli, coriander and zest of 1 lime in 

a small bowl. Place half in a small serving bowl and toss remaining 

half through the fried squid. 

Serve the squid with Japanese mayonnaise and extra lime 

wedges.  Serves 4 as an entree



POPCORN SQUID WITH 
CHILLI AND LIME
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MUSSEL AND  
CHORIZO FRITTERS
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Mussel and Chorizo Fritters
These punchy mussel fritters are packed with flavour. Serve with 

a dollop of paprika and lemon mayo. 

1 kilogram mussels, scrubbed

130 grams chorizo, diced

2 eggs 

⅓ cup flour

½ teaspoon baking powder

½ teaspoon ground  

smoked paprika

2 cloves garlic, crushed

2 spring onions, finely sliced 

2 tablespoons roughly  

chopped flat-leaf parsley

½ cup frozen peas, defrosted

¼ cup finely grated  

parmesan cheese 

1 tablespoon each olive oil  

and butter, for cooking

⅓ cup good-quality mayonnaise

zest and juice of 1 small lemon, 

plus extra to serve

1 teaspoon sweet paprika

fresh dill or parsley and chilli 

flakes, to serve

sea salt and ground pepper

Bring ½ cup of water to a simmer in a large saucepan. Add the 

mussels and steam with the lid on for 3–5 minutes. Drain and 

discard those that do not open. Once cool, remove from shells 

and roughly chop. 

In a small sauté pan, fry the chorizo until golden and crispy.  

Remove from the pan and set aside.

In a large bowl, whisk together the eggs, flour, baking powder,  

and smoked paprika and season well with salt and freshly ground 

pepper. Once smooth add the chorizo, mussels, garlic, spring 

onions, parsley, peas and parmesan and mix until well combined. 

Heat a large sauté pan with olive oil and butter. Fry heaped 

tablespoon sized fritters over a medium heat for 3–4 minutes 

on each side or until golden brown. Make sure fritters are 

completely cooked through. 

In a small bowl, combine the mayonnaise, lemon zest and juice, 

sweet paprika and a pinch of salt and pepper. Serve the fritters 

with the paprika mayonnaise, fresh dill or parsley, chilli flakes and 

lemon wedges. Makes approximately 12 fritters

Seafood Paella
This vibrant paella is a great dish for summer entertaining. 

Lovely served with a green salad. Substitute any of the seafood 

used for your own favourites. 

150 grams chorizo, sliced

1 onion, diced

4 cloves garlic, crushed

1½ teaspoon smoked paprika

1 red chilli, diced

1 bunch of asparagus

1 large pinch of saffron threads

400 grams paella rice

4 cups good-quality fish stock

200 grams raw prawn cutlets

1½ teaspoons salt

12 mussels in shell, scrubbed

500 grams trevally,  

or other firm fish

350 grams raw banana prawns

½ cup frozen peas

To serve  
lemon wedges

fresh flat-leaf parsley

SEAFOOD AND  
CHORIZO PAELLA

Fry the chorizo and onions in a medium-sized sauté pan over 

a moderate heat, for 3–4 minutes or until the onions are 

translucent. Don’t add any oil to the pan, the chorizo  

fat will create enough oil for frying. Add the garlic, paprika  

and chilli and fry for a further 2–3 minutes. 

Snap the rough, stalky ends off the asparagus and cut spears into 

3 even length pieces. Add to the pan with the saffron threads, 

rice, fish stock, prawn cutlets and salt. Stir to combine then leave 

to simmer for 7 minutes, do not stir during this time. 

Bring ¾ cup of water to a simmer in a large saucepan. Add the 

mussels and steam with the lid on for 3–4 minutes. Drain and 

discard any mussels that do not open.

Reduce the sauté pan heat to low and scatter over the trevally, 

banana prawns and the peas. Gently push into the rice and cook 

for a further 12 minutes. Add the mussels, place a lid on top and 

cook for a further 2 minutes. 

Serve paella with lots of chopped fresh parsley and lemon 

wedges. Serves 6
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Tuna Tartare with Paprika Corn Chips
A refreshing entree that is quick and easy to prepare. Serve 

with baked paprika corn chips for a healthier option. 

6 corn tortillas

1 tablespoon olive oil

1 teaspoon hot paprika flakes 

(or ground smoked paprika)

Tartare 
400 grams raw tuna, cubed

1 avocado, cubed

¼ small watermelon, cubed

⅓ cucumber, cubed

1 green chilli, sliced

1 bunch of coriander,  

roughly chopped

juice of 1 lime

¼ teaspoon salt

 

Preheat the oven to 180°C.

Line 2 baking trays with baking paper. 

Brush olive oil on both sides of corn tortillas. Cut into quarters 

and place on the lined baking trays. Sprinkle over paprika flakes 

and a generous pinch of salt. Bake for 10–12 minutes or until  

crisp and just beginning to golden. 

Tartare:  Place all the ingredients in a large bowl  

and gently combine. Serve with the tortilla chips.  

Serves 4, as an entree



Crunchy Oyster Bao
A Taiwanese twist on an oyster po’ boy. The crunchy oysters pair 

fantastically with sharp and sweet pickled cucumber. Bao buns 

can be found at some good food stores and Asian grocers in the 

freezer section. 

¼ small savoy  

cabbage, shredded

½ small red onion, finely sliced

2 teaspoons sesame oil

⅔ cup flour 

2 eggs, whisked

1 cup panko crumbs

6 large oysters, or 12 small

vegetable oil, for deep-frying

Japanese mayonnaise 

6 frozen bao buns

Pickled cucumber 

⅓ cup rice wine vinegar

1 tablespoon caster sugar

1 clove garlic, crushed

¼ red chilli, deseeded and  

finely chopped

3 baby cucumbers

To serve 

3 tablespoons hoisin sauce

1 small bunch of  

coriander leaves

1 teaspoon sesame  

seeds, toasted

Pickled cucumber: In a small bowl, combine the rice wine vinegar, 

caster sugar, garlic, chilli and a pinch of salt. Set aside until sugar 

and salt have dissolved. Peel cucumber into long ribbons and add 

to vinegar mixture. Refrigerate until you are ready to serve. 

Place the cabbage, red onion and sesame oil in a bowl and toss  

to combine. 

In three separate bowls, place the flour, eggs and panko crumbs. 

Add a pinch of salt to the flour. 

Dip the oysters into the flour, then into the egg and then roll in 

the panko crumbs. 

Heat 5cm of oil in a deep saucepan until it reaches 170°C. If you 

don’t have a thermometer, drop a little flour into the oil, if it 

sizzles it is ready to use. Gently drop the oysters into the oil and 

fry for 2 minutes or until golden brown. If your saucepan isn’t 

very big, fry oysters in batches. Remove oysters with a slotted 

spoon and place on a plate lined with paper towels to drain.

Set a steamer over a saucepan or wok of simmering water. Place 

the bao buns into the steamer with each sitting on a small square 

of baking paper. Steam for 3–4 minutes or until soft. 

Smear a teaspoon of hoisin on to each bao bun. Top with a fried 

oyster, sesame slaw, coriander, mayonnaise, pickled cucumber 

and toasted sesame seeds. Makes 6 bao

CRUNCHY OYSTER BAO

PRAWN AND GINGER 
DUMPLINGS WITH BLACK 

VINEGAR AND CHILLI SAUCE
[recipe ne xt page]
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1  Beer Battered Fish and 
Chips with Smashed Peas 
Try something left of centre 

flavour-wise by opting for the 

Zeffer Hopped Cider 330ml 

($7.99) with this seafood 

snack. An herbaceous, spritzy, 

crunchy-fresh taste sensation 

that sings with tender fish 

and spicy chips. Buy from 

craftbeeronline.co.nz.

2  Kingfish Sashimi with 
Pickled Ginger Syrup 
Immediately I’m reaching 

for a chilled goblet of Ozeki 
Tatewake Sake 1800ml ($45) 

to serve with this tasty dish.  

A smooth, full-bodied sake, it 

has a luscious minerality which 

wraps around the melt-in-your-

mouth slivers of fish and works 

beautifully with the ginger. Buy 

from tokyoliquor.co.nz.

3  Popcorn Squid  
with Chilli and Lime 
Grab a bottle of Giesen 
Gemstone Marlborough 
Riesling 2017 ($19) and get 

ready for a taste explosion of 

sweet apple, pear and lime, 

which work sensationally 

well with these spicy, citrusy 

seafood poppers. It’s juicy, 

tangy, taut and super tasty. 

Buy from giesen.co.nz.

4  Mussel and  
Chorizo Fritters 
I love the juicy passionfruit 

and lemony loveliness in the 

Astrolabe Kekerengu Coast 
Marlborough Sauvignon 
Blanc 2016 ($25) with these 

gorgeous mussel fritters. The 

natural, tropical sweetness in 

the wine works perfectly with 

the spicy chorizo too. Buy  

from astrolabewines.co.nz.

5  Seafood and Chorizo Paella 
Perfumed with baked plum 

and cherry notes, the Clos 
Marguerite Marlborough Pinot 
Noir 2012 ($46) also boasts 

soft, savoury, creamy layers on 

the palate that rock with these 

paella flavours. This pinot noir is 

complex, delicate and yet boasts 

lovely depth of character. Buy 

from closmarguerite.co.nz.

6  Tuna Tartare with  
Paprika Corn Chips 
A refreshing, cleansing ale 

is exactly the order of the 

day for this tender tuna and 

spicy chips dish. I’m loving the 

Sawmill eXtra Pale Ale 330ml 

($7) because it’s super crisp 

yet richly flavoured, malty and 

generous enough to cuddle  

the paprika layers and 

fleshy, rich tuna. Buy from 

sawmillbrewery.co.nz.

7  Crunchy Oyster Bao 
The Fantini Swarovski Gran 
Cuvée Bianco NV ($26) has a 

subtle perfume of fresh apple 

and the palate finishes crisp  

and texturally dry. Clean and 

very pretty (check out the 

Swarovski crystal on the label) 

it works beautifully with the 

pickled cucumber and slaw.  

Buy from touchofitaly.co.nz.

8  Prawn and  
Ginger Dumplings  
It’s the flavours of ginger and 

chilli that make me want a glass 

of the Stonecroft Gimblett 
Gravels Gewürztraminer 2017 
($26) pronto. Its pineapple, 

ginger, lychee, and sneaky  

citrus notes merge with a 

musky finish, making it tasty 

with these delicious dumplings. 

Buy from vinofino.co.nz.

Drinks editor Yvonne Lorkin suggests drinks matches for these dishes.

AND TO DRINK...
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Prawn and Ginger Dumplings with  
Black Vinegar and Chilli Sauce

These aromatic dumplings are perfect paired with a spicy 

dipping sauce. Dumplings can be assembled in advance and kept 

in the refrigerator until you are ready to cook.  

Filling 

500 grams raw prawn cutlets, 

tails removed, roughly chopped

3cm piece of ginger,  

peeled and finely grated

1 tablespoon fresh chives, 

finely chopped

1 tablespoon hoisin sauce

2 teaspoons soy sauce 

1 tablespoon finely chopped 

fresh coriander

Black vinegar and chilli sauce 

¼ cup Chinese black vinegar 

2 tablespoons soy sauce

1 teaspoon chilli flakes in oil

To cook 

30 dumpling wrappers

rice bran oil, for frying

Filling: Combine the chopped prawns, ginger, chives, hoisin, soy 

sauce and coriander in a bowl.

Set yourself up with a small bowl of water, a pastry brush, a tray 

lined with baking paper, the dumpling wrappers and the filling. 

Take a small teaspoon of the filling and place in the centre of your 

dumpling wrapper. Wet the pastry brush and dab a little water 

around the edges. 

Gently fold the dumpling wrapper over to make a semicircle 

and press any air bubbles out as you go. Firmly seal the edges, 

pleating one side as you go. Place on the lined tray and repeat 

with remaining dumpling wrappers. 

Heat a lidded non-stick sauté pan over a medium heat and add a 

good glug of oil. Place your dumplings, 10 at a time (depending on 

size of pan) in the oil. 

Cook until dumplings are golden brown on the base, this should 

take around 1–2 minutes. Add 1 cup of boiling water, cover and 

cook for 4 minutes. When the water has evaporated remove the 

dumplings from the pan. 

Mix together the dipping sauce ingredients in a small bowl to 

serve with the dumplings. Makes approximately 30 dumplings



FOOD ON FILM:  
A FEAST IN MOTION

Tune in and watch Nourish 
Group Executive Chef Gareth 
Stewart and his foodie friends 
bring restaurant-quality dishes 
to life in a simple and easy-to-
follow format. The Weekend Chef is 
a new series of must-watch how-to 
videos, appointment viewing for every 
budding  “weekend chef” on the hunt 
for fresh inspiration to share with 
family and friends. It’s all about world 
class wines and great Kiwi food. 

THESOCIETY.CO.NZ

FACEBOOK.COM/FOODWINESOCIETY



PORK SCHNITZEL 
ROLLS WITH APPLE 
AND FENNEL SLAW 

[recipe ne xt page]

blanket rules
Find a shady spot, roll out the rug and set out 
an al fresco feast. Here, some creative options 

for the perfect picnic basket. 
Recipes, photography and styling — SARAH TUCK
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ZUCCHINI,  PEA 
AND FETA SALAD 

WITH LEMON MAYO 
[recipe ne xt page]



Zucchini, Pea and Feta Salad with Lemon Mayo
One of my favourite salad combinations – the sweet peas, mint, 

salty feta, peppery rocket, lemony mayo and crunchy almonds 

work like magic together.

½ cup good-quality  

egg mayonnaise

1 tablespoon lemon juice

1½ cups frozen peas (reserve a 

few for garnish)

4 medium zucchini, trimmed 

and grated

1½ cups baby rocket

½ small red onion,  

finely chopped

½ cup roughly chopped  

mint (reserve some leaves  

to garnish)

½ cup currants

200 grams soft feta, crumbled

½ cup roasted whole almonds, 

roughly chopped

Whisk the mayonnaise and lemon juice together and set aside. 

Bring a pot of water to boil and drop the peas in for two minutes. 

Drain in a sieve and refresh with cold running water. 

These salads can either be layered into the jar or the 

ingredients can be tossed together before serving. 

If layering, start with a layer of zucchini, a tablespoonful of 

dressing, rocket, peas, another tablespoonful of dressing, 

currants, onion, mint, then feta and finish off with the reserved 

peas, the almonds and mint. Serves 6 (makes 6 jars)

Pork Schnitzel Rolls with Apple and Fennel Slaw 
These have the most satisfying mix of flavours and textures and 

are always a surefire hit in the picnic basket.

1 cup coarse breadcrumbs

1 cup ground almonds

2 teaspoons fennel seeds, 

ground in a mortar and pestle

½ cup plain flour

2 eggs, whisked

500 grams pork fillet

olive oil, for shallow frying

sea salt and freshly ground 

black pepper

Slaw 

3 tablespoons cider vinegar

2 teaspoons caster sugar

1 teaspoon Dijon mustard

½ cup good-quality  

egg mayonnaise

¼ white savoy cabbage,  

finely shredded

2 granny smith apples,  

grated (peeling optional)

2 fennel bulbs, cored,  

trimmed, and finely sliced 

(reserve fronds)

5 radishes, finely sliced

⅓ cup sliced almonds, toasted

2 tablespoons finely chopped 

fennel fronds

To serve 

½ cup good-quality  

egg mayonnaise

2 teaspoons Dijon mustard

6–8 soft white rolls  

(depending on the size)

Mix the breadcrumbs with the ground almonds and fennel seeds 

in a shallow bowl and season well with salt and pepper. Put the 

flour in a separate shallow bowl, and the whisked eggs in another. 

Trim the silverskin off the pork fillet and cut into 3cm-thick 

pieces. Place cut-side up between 2 pieces of plastic wrap and 

beat out to ½cm thick. 

Take the pork pieces and pat them in the flour to coat, then dip 

in the egg, then lastly pat in the breadcrumb mixture and ensure 

they are well covered. If desired for super-crunchy schnitzel 

repeat the egg and breadcrumbing procedure. 

Lay in a baking paper-lined plate or tray, cover with plastic wrap 

and refrigerate for 20 minutes. 

To cook, heat the oil in a large frying pan and shallow fry in 

batches for 2–3 minutes each side until golden and cooked 

through. Drain on paper towels and set aside to cool. 

When almost cold, store in the fridge until ready to make up and 

pack your rolls.

Slaw: Whisk the vinegar, sugar, mustard and mayonnaise together 

in a large bowl. Add the cabbage, grated apple, fennel, radishes, 

almonds and fennel fronds and toss well to combine. 

To serve: Mix the mayo and mustard together and spread a little 

on both cut surfaces of the rolls and fill with slaw topped with 

crunchy pork schnitzel pieces. Makes 6–8

Carrot Cake Bliss Balls

Naughty and nice, these bliss balls are perfect served with a 

thermos of green tea.

2 small carrots, grated

14 medjool dates,  

roughly chopped 

¼ cup dessicated coconut

1½ cups walnuts

1 cup pecans

finely grated zest of 1 orange

1½ teaspoons  

ground cinnamon

1 teaspoon ground ginger

¾ cup dessicated coconut,  

for rolling

Put the carrots and dates in a food processor and whiz to blend. 

Add the dates, ¼ cup coconut, walnuts, pecans, orange zest, 

cinnamon and ground ginger and pulse to combine – do not over 

whiz, you want the texture to have a little "chunk" to it rather 

than being totally smooth. 

Put the ¾ cup dessicated coconut in a shallow dish. Take 

tablespoons of the mixture and roll into balls, then roll lightly 

in the coconut and store in a baking paper lined container. 

Refrigerate for two hours to set before serving. Makes 22
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CARROT CAKE 
BLISS BALLS
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Smoked Fish Frittata with Aioli and Watercress
The frittata can be transported either in the pan, or tipped out 

and wrapped in wax paper before serving.

1 tablespoon olive oil

20 grams butter

1 brown onion,  

halved and sliced

1 large or 2 small fennel bulbs, 

cored, trimmed and sliced

8 eggs

⅓ cup cream

2 teaspoons horseradish

250 grams moist smoked fish 

200 grams hot smoked salmon

¼ cup grated tasty cheese

To serve 

⅔ cup store-bought aioli

1½ cups watercress

baby zucchini flowers to 

garnish (optional)

Preheat the oven to 200°C. 

Heat the oil and butter in a 25cm, deep ovenproof frying pan.  

Add the onion and fennel and season well with salt and pepper. Cook 

over a gentle heat for 15 minutes until softened but not coloured. 

Whisk the eggs, cream and horseradish together. Pour the egg 

on to the onion and fennel and use a wooden spoon to break up 

slightly as it first sets. 

Break the salmon and smoked fish into pieces and dot into  

the frying pan then top with grated cheese. Cook for 5 minutes 

on the stovetop, then transfer to the oven for 20 minutes  

until puffed and golden. Allow to cool before removing from the 

frying pan. 

Serve sprinkled with a little extra sea salt and freshly ground 

black pepper, topped with zucchini flowers (if using) and 

watercress and aioli on the side. Serves 6
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SMOKED FISH 
FRITTATA WITH AIOLI 

AND WATERCRESS



BEEF AND KIMCHI 
BURGERS

 [recipe ne xt page]

Recipes — CLAIRE ALDOUS Photography — JOSH GRIGGS

Nothing speaks of summer quite like the smell of 
something sizzling on the barbecue. Expand the 

repertoire with these inspired offerings.
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BARBECUED 
BUFFALO 

CHICKEN KEBABS
[recipe ne xt page]



74   DISH

Beef and Kimchi Burgers
I’m always looking for another take on a beef burger and this 

version was a huge hit on recipe testing day – layers of juicy  

meat and melting cheese.

½ cup fresh breadcrumbs

2 tablespoons milk

600 grams good beef mince

3 tablespoons gochujang 

(Korean chilli paste)

2 cloves garlic, crushed

1 tablespoon grated  

fresh ginger

1 tablespoon sesame oil

small handful coriander,  

finely chopped

sea salt and ground pepper

Mayo
½ cup purchased mayonnaise 

1 teaspoon sesame oil

2 teaspoons soy sauce

2–3 teaspoons sriracha sauce 

or other chilli sauce

To cook and serve
oil

8 slices emmental or  

gruyère cheese

4 burger buns, toasted

lettuce leaves, sliced tomatoes 

and avocado

your favourite brand of kimchi

Burger: Stir the breadcrumbs and milk together in a large bowl.

Add the mince, gochujang, garlic, ginger, sesame oil and the 

coriander and season well. Combine everything together but  

don’t overwork the mixture. I use my hands for this. Form the 

mixture into 8 thin patties the same size as the buns. (You use  

two patties for each burger.)

Heat a little oil on a grill plate. Cook the burger patties until 

golden on both sides and just cooked through. Top each pattie 

with cheese, cover with a lid and leave until melted. 

Mayo: Stir the ingredients together in a bowl.

To serve: Spread the buns with the mayo then top with lettuce,  

a pattie, tomato, another pattie, mayo, avocado and a spoonful  

of kimchi. Makes 4

Barbecued Buffalo Chicken Kebabs
Boneless chicken thighs are top of my list for barbecuing and 

when coated in this gorgeous, spicy buttery sauce, they’ll be a 

surefire hit.

Buffalo sauce
90 grams butter

½ cup hot sauce

1 tablespoon  

Worcestershire sauce

2 tablespoons  

maple syrup or honey

1 tablespoon apple cider vinegar

Kebabs
700 grams boneless chicken 

thighs, skin-off (I used Bostock)

2 yellow capsicums

small handful parsley,  

finely chopped

sea salt and ground pepper

10–12 skewers (soak  

wooden skewers in water  

for 30 minutes) 

 
Buffalo sauce: Melt all the ingredients in a saucepan. Tip half into 

a large bowl and cool. Set the remaining sauce aside. 

Kebabs: Cut the chicken and capsicums into 2cm pieces and add to 

the bowl with the sauce. Toss everything together until well coated.

Thread on to skewers and season with salt and pepper. 

Place on the barbecue and cook over a medium heat, turning 

occasionally until golden and the chicken is fully cooked. 

Lay the kebabs on a large platter and spoon over the remaining 

sauce, turning the kebabs so they are all coated in the sauce. If the 

butter has solidified, reheat to serve. 

Sprinkle over the parsley and serve immediately. Makes 10–12

PANTRY NOTES: Kimchi is available in the chilled section 

at good food stores, some supermarkets and Asian shops. 

Gochujang is available at some supermarkets, good food 

stores and Asian shops.

COOK’S NOTE:  Depending what’s in my fridge, I’ve used a 

smoked chipotle hot sauce, which is my preferred choice, but 

sriracha or another chilli sauce work beautifully too.

Pork and Lemongrass Banh Mi Burgers
I love the pairing of raw veges, lots of coriander and the spicy 

pork patties flavoured with fresh lemongrass and ginger. Packed 

into fresh bread rolls, it’s summer in a bun. 

500 grams good pork mince 

½ cup coriander, finely chopped

2 cloves garlic, crushed 

2 spring onions, finely chopped

1 tablespoon grated fresh ginger

1 stalk lemongrass, finely 

grated on a microplane grater

1 tablespoon fish sauce

1 tablespoon chilli sauce

½ teaspoon sea salt

To serve
4 x 12cm long bread rolls, toasted

mayonnaise, thinly sliced 

tomatoes and cucumber, 

julienned carrot and spring 

onions, fresh coriander 

 

Patties: Place all the ingredients in a large bowl and using your 

hands, combine everything together. Divide into 4 long patties the 

same length as the rolls and 1½ cm thick.

Heat a little oil on a grill plate. Add the patties and cook for 3 

minutes each side, turning when they have formed a golden crust.

To serve: Spread each roll with mayo, then add tomato, cucumber, 

a pattie, carrot and spring onions and coriander. Makes 4



PORK AND 
LEMONGRASS 

BANH MI BURGERS



Grilled Fresh Green Beans with  
Smoked Sesame Salt

You need to cook the beans on a very hot, solid barbecue plate 

otherwise they’ll just fall through the bars of the grill. Serve 

them as a vegetable accompaniment or just as a snack while 

sitting round enjoying the summer sun. 

500 grams slim green beans, 

stem end trimmed

2 tablespoons plain or  

infused olive oil

1 teaspoon smoked sea salt

2 teaspoons toasted  

sesame seeds

grind of black pepper or a 

pinch of chilli flakes

 

Preheat the barbecue plate until very hot.

Toss the beans with the oil, then place on the barbecue and cook 

for 2–3 minutes, tossing frequently until the skins start to blister 

in places. Taste and when cooked to your liking, transfer to a 

serving bowl. 

Put the salt and sesame seeds in a bowl and crush together  

with the back of a spoon or use a mortar and pestle. Toss 

through the beans along with a good grind of pepper or chilli 

flakes. Serves 6–8 

Tandoori Paneer with Roti

Paneer holds its shape beautifully when grilled but make sure it 

has formed a crust on each side before turning. Having a mild 

flavour, paneer loves spicy additions. 

400 grams paneer (2 blocks)

Marinade 
1 tablespoon grated  

fresh ginger

2 cloves garlic, crushed

2 tablespoons plain yoghurt

½ teaspoon ground turmeric

½ teaspoon ground garam 

masala and paprika

¼ teaspoon ground chilli

2 teaspoons lemon juice 

2 teaspoons vegetable oil

1 teaspoon sea salt

To serve 

warm roti or naan  

breads, mango chutney, 

sauerkraut, yoghurt,  

salad leaves

bamboo or metal skewers 

Cut the paneer into 16 pieces.

Combine all the marinade ingredients in a bowl and add the 

paneer, turning until it’s well coated with the marinade. It can be 

covered and stored in the fridge for 24 hours.  

Thread on to skewers and cook on a really well-greased, flat 

barbecue plate until golden on all sides. Only turn when a crust 

has formed.  

To serve: Place a warm roti on each plate and serve with the 

paneer, chutney, sauerkraut, yoghurt and salad leaves. Serves 4 

COOK’S NOTE: I sometimes use a garlic or chilli-infused oil to 

ring the changes.

TANDOORI PANEER 
WITH ROTI

GRILLED FRESH 
GREEN BEANS WITH  

SMOKED SESAME SALT

V



GRILLED CAPSICUMS 
WITH SPICED 
BUCKWHEAT 

[recipe next page]
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BARBECUED HOISIN 
GLAZED PORK RIBS
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Grilled Capsicums with Spiced Buckwheat
The firm flesh of these capsicums make them perfect for 

barbecuing and are a great vessel for holding this super-tasty 

buckwheat salad. It’s also delicious served as a stand-alone salad.

1 cup toasted buckwheat (kasha)

2 tablespoons olive oil

1 onion, finely chopped

2 cloves garlic, crushed

2 teaspoons ground cumin

½ teaspoon ground allspice

⅓ cup currants

2 zucchini, finely chopped

½ cup grated aged  

cheddar cheese

1 medium tomato,  

finely chopped

large handful herbs,  

finely chopped (I used  

basil and parsley)

⅓ cup chopped nuts (I used 

skin-on roasted almonds)

To assemble 

8 king sweetie capsicums or  

8 large regular capsicums

kitchen string soaked in cold 

water for 10 minutes

 

Cook the buckwheat in 2 cups of water for 15 minutes or until 

just tender. Drain and rinse well in cold water then drain well 

again. Set aside.

Heat the oil in a sauté pan and cook the onion and garlic with a 

good pinch of salt until tender. 

Add the spices, currants and zucchini and cook for 5 minutes, 

then stir in the buckwheat. Tip into a large bowl and leave to cool. 

Fold through all the remaining ingredients and season generously.

Cut the tops off the capsicums and set aside. Use the handle of  

a long spoon to carefully remove the membrane and seeds. 

Spoon in the filling, using the handle to gently push it right down to 

the bottom of the capsicums, taking care not to break the sides. 

Replace the tops and use a long piece of string to secure by 

wrapping around the stalk, then around the base and tying firmly. 

You can also secure the tops to the base with toothpicks if you 

like, pushing them down through the stem end into the base.  

Brush with olive oil, season with salt and place on the bars of 

the grill, cooking over a medium-low heat for about 30 minutes, 

turning carefully until they are just tender but not falling apart. 

Makes 8

Barbecued Hoisin Glazed Pork Ribs
Barbecuing should be relaxing for the cook and guests. These ribs 

can be prepared 3 days in advance then just finished off on the 

barbecue for a finger-licking feast of deliciousness. 

2 racks pork spare ribs,  

about 1 kilogram each

Glaze 

1 cup orange juice

½ cup apricot jam

½ cup brown sugar

½ cup hoisin sauce

1 tablespoon apple cider vinegar

2 cloves garlic, crushed

2 tablespoons soy sauce

2 tablespoons tomato paste

1 tablespoon American mustard

1 tablespoon ground ginger

1 teaspoon sea salt

Preheat the oven to 160°C fan bake. 

Glaze: Place all the ingredients in a saucepan and bring to the 

boil. Simmer gently for 10 minutes then cool.

Ribs: Use a sharp knife to cut loose one edge of the skin, which is 

the thin membrane on the bone side of the ribs. Grab the edge 

with a paper towel then pull off the entire silver skin and discard.

Line a large baking sheet with foil then top with baking paper. 

Lay the ribs on the baking paper and brush both sides with a thin 

coating of the glaze. Reserve the remaining glaze. Cover with 

another layer of baking paper then bring up the sides of the foil 

and crimp the edges together to seal the package.

Bake for 1½ hours or until tender. The ribs can be cooled then 

refrigerated for 3 days at this point. 

Preheat the barbecue to medium-high.

Bring the ribs back to room temperature if cooked ahead. 

Remove the ribs from the foil and place on the bars of the grill. 

Brush with the reserved glaze then cook, turning and glazing each 

side until golden and crusty on the outside and the meat is hot. 

Leftover glaze can be reheated in a small saucepan until hot and 

bubbling. Serve alongside the ribs. Serves 4–6

COOK’S NOTE: It is optional to do this, but I always remove 

the skin/membrane from the bone side of the ribs as it 

prevents them from curling up when cooking and allows the 

marinade to penetrate the meat.
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PROPS: Pork and Lemongrass Banh Mi Burger: Black willow skewer kurmoji 
from Epicure Trading (epicuretrading.co.nz). Grilled Capsicums with Spiced 
Buckwheat: Ceramic Dish from Fiona Mackay Ceramics (fionamackayceramics.
co.nz).  Coffee table used as background from Republic Home. All uncredited props 
throughout from The Props Department (liannewhorwood@gmail.com). 

Broccoli, Mushroom and White Bean Burgers
It’s always a challenge to come up with a vege burger that 

meateaters will also enjoy – this one is pretty damn good. 

2 cups roughly  

chopped broccoli

6 large portobello mushrooms, 

peeled and stems removed, 

roughly chopped

1 tablespoon olive oil

2 teaspoons sesame oil

2 cloves garlic, crushed

2 spring onions, finely sliced

400 gram tin cannellini beans, 

drained and rinsed

1 cup fresh breadcrumbs

½ cup grated cheddar cheese

2 pitted fresh dates,  

finely chopped

2 tablespoons white miso paste

1 egg

To serve 

4 toasted burger buns, salad 

leaves, julienned carrots, 

spring onions, mashed 

avocado, cucumber

Cashew Nut and Silken Tofu 

Mayonnaise, recipe below, or 

use a purchased mayonnaise

Put the broccoli in a food processor and pulse until the size of 

rice. (You should have 1½ cups chopped broccoli). Set aside.

Repeat with the mushrooms, taking care not to over-process or 

they will turn into a wet mush. 

Heat the oils in a large sauté pan and cook the mushrooms, garlic 

and spring onions over a high heat until lightly golden, about 5 

minutes, stirring frequently. Add the broccoli, season generously 

with salt and pepper and cook for 2 minutes, stirring constantly. 

Set aside to cool. 

Place all the remaining ingredients in a large bowl and use a fork 

to crush together until well combined but not to a smooth paste. 

Add the cooled vegetable mixture and combine well.

Form into patties the size of the buns, then place on a lined tray 

and chill for 30 minutes or place in the freezer for 15 minutes to 

firm up.

To cook: Preheat the flat plate on the barbecue and brush 

lightly with oil. Cook the patties for 2–3 minutes each side  

until lightly golden.

To serve: Spread the toasted buns with Cashew Nut Mayo then 

layer up with salad leaves, carrots and spring onions, burger 

pattie, avocado and cucumber. Makes 4 

Vegan Cashew Nut and Silken Tofu Mayonnaise
I love having this mayo on offer at barbecues and people have  

no idea it’s vegan – they just love its fabulous flavour. You can  

use any nut or seed butter. 

150 grams silken tofu

3 tablespoons  

cashew nut butter 

1 tablespoon lemon juice 

1 clove garlic, crushed

⅓ cup rice bran  

or vegetable oil 

sea salt and ground pepper

 

Pat the tofu dry with kitchen towels. Place in a beaker with 

the nut butter, lemon juice and garlic and use a hand-held stick 

blender to mix until smooth. Gradually blend in the oil to form  

a thick sauce. Season with salt and pepper and blend again.  

Store in an airtight container in the fridge. Makes about 1 cup

BROCCOLI, 
MUSHROOM AND 

WHITE BEAN BURGER

V
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1   Beef and Kimchi Burgers
Cool down the heat of the  

chilli in this dish by serving 

a clutch of cold Herbalist 
Manuka Ale 500ml ($107 12pk).  

Cleansing, malty ale, infused  

with manuka leaves, fennel seeds 

and burdock root, creates  

a soothing, rich, softly spicy  

beau for these beefy burgers.  

Buy from theherbalist.co.nz.

2   Barbecued Buffalo  
Chicken Kebabs
The sweet and sourness of these 

kebabs call out for a glass of 

Caythorpe Marlborough Riesling 
2017 ($45 for 2 bottles). Masses 

of mandarin and apricot leap 

out of the glass. Bracing acidity, 

elegant natural sweetness, tangy 

and taut – it’s a must-sip. Buy 

from caythorpe.nz.

3   Pork and Lemongrass 
Banh Mi Burger
There’s something intrinsically 

awesome about Thai flavours, 

tea and beer. So why not 

combine the whole shebang.  

Waikato-based Good George 

Brewing have collaborated with 

Waikato icon Zealong Tea, to 

create Good George High Tea 
Amber Ale 440ml can ($5).  

The rich, malty, tea-leaf tones 

of the beer work beautifully  

with these Thai-style burgers.  

For stockists, contact  

daniel@goodgeorge.co.nz.

4   Barbecued Hoisin  
Glazed Pork Ribs
Open the fridge and pull out 

the scarily gorgeous Te Kano 
Estate Central Otago Rosé 
2017 ($27) to serve with these 

sticky meat treats. “Te Kano” 

means “the seed”, and this 

sultry, satisfying and lovely 

fruity example cuts through  

the sweetness of the hoisin 

glaze like citrus scissors.  

For stockists, email  
finewines@tekanoesate.com.

5   Broccoli, Mushroom and 
White Bean Burgers
Inject lift and zest into  

the creaminess of the  

beans and the earthiness  

of the mushrooms with  

a glass of the new Monteith’s 
Sparkling Cider Brut  
Cuvée 750ml ($12.99). The  

perky-bright apple and citrus 

impression leads to a classic, 

creamy – almost slightly 

astringent – finish, which  

freshens up these vegetarian 

flavours nicely. Widely  

available in supermarkets.

Drinks editor Yvonne Lorkin suggests drinks matches for these dishes.

AND TO DRINK...

432 51

happy eating

FARMED THE FREEDOM WAY. NO EXCEPTIONS.

CHANGING THE
WORLD ONE PORK
CHOP AT A TIME.
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Just a bit of leg work at the start means a freezer full of sweet and inventive 
offerings for when you need to put your feet up and cool down.  

Recipes, photography and styling — KELLY GIBNEY

VANILLA, CHERRY 
AND PISTACHIO 

ICE CREAM
[recipe ne xt page]

chill out

GF



FROZEN PEANUT BUTTER 
CHEESECAKE BARS 

[recipe ne xt page]
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Vanilla, Cherry and Pistachio Ice Cream
Pistachio lovers will rejoice in this ice cream. This simple trio of 

flavours is lovely on its own or alongside a chocolate brownie.

3 cups cream

¾ cup full-cream milk

¾ cup full-fat Greek yoghurt

1 cup icing sugar

1½ teaspoons vanilla paste

¾ cup pistachio nuts,  

roughly chopped

1 x 425-gram tinned black 

cherries (stoneless)

 

Whisk together the cream, milk, yoghurt, icing sugar and vanilla 

paste. Pour into a shallow baking tray lined with baking paper. 

Place in the freezer for 2 hours or until solid.

Use a knife dipped in hot water (then dried) to cut into chunks. 

Place in a food processor and blitz, scraping the sides as needed, 

until the chunks are broken up. You’ll need to work fast so that 

the ice cream doesn’t melt too much. Add the pistachios and 

run until mixed through evenly. Add the cherries and pulse to 

combine. Ensure there are still some chunks left.

Transfer to a loaf tin and place back in the freezer. Remove from 

the freezer 5 mins before serving. 

Will last up to 2 months in the freezer. Cover the tin with tinfoil  

to prevent freezer burn. Makes 1.5 litres

Frozen Peanut Butter Cheesecake Bars
We are huge fans of peanut butter in my household and this 

treat was a big hit. It lasts a long time in the freezer so there’s 

no rush to get through it all.

Base 

1 cup dried dates

1 cup raw hazelnuts

1 cup almond meal

¾ cup desiccated (fine) coconut

pinch sea salt

Filling 
500 grams cream cheese (not 

the spreadable variety)

¾ cup light muscovado sugar 

(you could also use brown or 

coconut sugar)

1 teaspoon good-quality  

vanilla extract

1¼ cups crunchy peanut butter

1¼ cups cream

To top 

80 grams dark chocolate 

 

Base: Place dates in a bowl and cover with boiling water. Soak for 

10 minutes before draining well. 

Place hazelnuts and almond meal in a food processor and blitz 

until the hazelnuts have a coarse flour consistency. Add the dates, 

coconut and sea salt. Run the machine until the ingredients are 

thoroughly combined and relatively even in consistency.

Line a 23-cm square cake tin with cling film. Press mixture into 

the tin. Take some time to do this, pressing down firmly and 

ensuring the depth is even across the whole tin. Place in the 

freezer while you make the filling.

Filling: Bring the cream cheese to room temperature. 

Use a stand mixer or electric beaters to mix together the cream 

cheese, sugar and vanilla until smooth. Add the peanut butter and 

cream. Mix until completely combined. Cover the base evenly with 

the filling using a spatula. Place in the freezer for at least 2 hours.

Use a double boiler to melt the chocolate. 

Cut the dessert into pieces. Use a heavy knife dipped in boiling 

water (then dried) to make tidy slices. Drizzle the chocolate over 

the top of the slices and place in the freezer to set.

Remove from the freezer 10 minutes before serving. Can be 

stored in an airtight container in the freezer for up to 2 months. 

Serves 12

Matcha and Coconut Popsicles
Matcha is a very fine powder of high-quality green tea. You’ll find 

it at good food stores and health food shops. These are quite a 

grown-up popsicle with a soft sweetness and rich flavour.

1 x 400-gram can full-fat 

coconut cream

½ cup almond milk

1 tablespoon matcha  

green tea powder

4 tablespoons maple syrup

1 teaspoon vanilla paste

 

Combine all the ingredients in a blender and blitz until smooth. 

Pour into 6 popsicle moulds. Place in the freezer for 30 minutes. 

Insert wooden ice block sticks if solid enough to support them. 

Otherwise check back in a further 20 minutes.

Leave to freeze for at least 2 hours.

Can be stored in an airtight container in the freezer for up to  

2 months. Makes 6 popsicles

COOK’S NOTE: Check the label to make sure the peanut butter 

and chocolate you’re using are gluten-free, as not every brand is.



MATCHA AND 
COCONUT POPSICLES

[recipe ne xt page]
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Ginger Ice Cream Sandwiches
Fun to eat and full of warm gingery flavours, I love these 

partnered with a strong iced espresso on a hot afternoon.

100 grams softened butter

¾ cup light  

muscovado sugar

1 teaspoon vanilla extract

1 free-range egg

½ teaspoon baking powder

2 teaspoons ground ginger

1 teaspoon ground cinnamon

½ teaspoon ground allspice

2 cups spelt flour (white or 

wholemeal will both work)

Ice cream 

1 litre vanilla ice cream

100 grams crystallised  

ginger, diced

1 teaspoon ground cinnamon

 

Preheat oven to 180°C. 

Cream the butter, sugar and vanilla in a stand mixer. Add the 

egg, baking powder, ground ginger, cinnamon and allspice and 

beat together. Add the spelt flour and mix until the dough 

comes together.

Line a baking tray with baking paper. Roll ping pong-sized balls 

of dough and place on the tray. Press down with 3 fingers to 

flatten. They will not expand much while cooking so can be 

placed quite close together. You may need to cook in two 

batches, depending on the size of your oven and tray.

Bake for 10 minutes until lightly golden. Place on a rack to  

cool completely.

Allow the ice cream to soften for 5 minutes, add the cinnamon 

and crystallised ginger and mix well. After mixing in the ginger 

and cinnamon, if the ice cream has melted too much to 

assemble the cookie sandwiches, place back in the freezer  

to harden for 20 minutes.

To assemble: Top a cookie with a big spoonful of ice cream. 

Place a second cookie on top and gently press together.  

Run a knife around the filling to smooth it. 

Place in the freezer for at least 30 minutes to harden.  

Can be stored in an airtight container in the freezer for  

up to 2 months. Makes 16 cookies (8 sandwiches)





CHINESE-STYLE 
GREEN BEANS 

AND PORK
[recipe next page]

Recipes — CLAIRE ALDOUS Photography — JOSH GRIGGS

Simple dinner solutions for any night of the week.

easy everyday



STEAK WITH 
BURRATA, 

TOMATOES AND 
MUSTARD DRESSING

[recipe next page]
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Chinese-Style Green Beans and Pork
Have all the sauce ingredients prepped and in their bowls before 

starting to cook this recipe. You need to keep the pan very hot 

through the entire process for a great result. Serve over cooked 

vermicelli noodles, rice or egg noodles.

Sauce
2 teaspoons cornflour

½ cup Shaoxing cooking wine, 

chicken stock or water

2 tablespoons soy sauce

1 teaspoon caster sugar

Vegetables
rice bran and sesame oil,  

for cooking

300 grams round green beans, 

stalk end trimmed

1 red capsicum, thinly sliced

Pork
1 tablespoon each black bean 

and oyster sauce

2–3 teaspoons Korean 

gochujang sauce or other  

chilli sauce

2 cloves garlic, crushed

2 tablespoons finely shredded 

fresh ginger

3 spring onions, white  

part thinly sliced, green  

stems reserved

500 grams good pork mince

To serve 

chopped roasted peanuts or 

cashew nuts and chilli sauce 

green spring onion tops,  

thinly sliced

Sauce: Stir the cornflour with 1 tablespoon of the cooking wine 

until smooth then combine with the remaining wine, soy and 

sugar. Set aside.

Vegetables: Heat 1 tablespoon each of the oils in a large sauté 

pan and when very hot, cook the green beans and capsicum in 

batches until blistered and crisp/tender – about 2 minutes. Take 

care as the beans will spit. Remove and drain on kitchen towels. 

Pork: Combine the 3 sauces and set aside. Wipe out the 

vegetable pan with a kitchen towel. Add 2 teaspoons more of 

each oil to the hot pan. Add the garlic, ginger and spring onions 

and cook for 2 minutes until fragrant. Add the mince and using a 

wooden spoon, break up the meat so there are no big lumps or 

traces of pink meat, stirring constantly for about 5 minutes. 

Add the sauces and cook for 3 minutes, stirring constantly. Give 

the cornflour sauce a stir then tip into the pan. Bring to the boil 

and cook vigorously until thick and glossy, about 3 minutes. Stir in 

the beans and capsicum. 

To serve: Spoon over noodles or rice and top with nuts, chilli 

sauce if desired, and the sliced spring onions tops. Serves 4

Steak with Burrata, Tomatoes and  
Mustard Dressing

The juices from the steak mingle with the tomatoes and the 

thick, zesty dressing. Pile on to slices of warm crusty bread for a 

super quick and tasty dinner. 

4 rib-eye or sirloin steaks

olive oil

sea salt and ground pepper

4 large or 8 medium  

tomatoes, sliced

2 balls fresh burrata or 

mozzarella in whey, drained

fresh basil, to serve

loaf warm crusty bread,  

to serve

Dressing
3 tablespoons olive oil

1 tablespoon white  

wine vinegar

2 cloves garlic, crushed

2 tablespoon Dijon mustard

1 tablespoon  

horseradish sauce

Brush the steaks with oil and season generously with salt and 

pepper. Heat a sauté pan or barbecue until hot then cook the 

steaks for 3 minutes each side or until done to your liking. 

Transfer to a plate and rest for 5 minutes. 

Dressing: Whisk all the ingredients together in a bowl and season. 

To assemble: Arrange the tomatoes on a serving platter and top 

with the sliced steaks.

Rip each burrata into pieces and place over the top. Spoon over 

the dressing and garnish with basil. Serve piled onto slices of the 

crusty bread. Serves 4



LAMB CUTLETS WITH 
CHIMICHURRI AND 

QUINOA SALAD
[recipe ne xt page]
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Chimichurri Dressing

1 teaspoon sea salt

1 tablespoon boiling water

½ cup tightly packed parsley

2 tablespoons fresh marjoram 

or oregano leaves

½ teaspoon chilli flakes or 

more to taste

3 cloves garlic, crushed

⅓ cup olive oil

2 tablespoons red wine vinegar

½ teaspoon ground pepper

 

Dissolve the salt in the boiling water and cool. 

Place the herbs, chilli flakes, garlic and the oil in a food processor 

and blend until smooth. Tip into a bowl and whisk in the vinegar, 

pepper and salt water. Makes ¾ cup

Lamb Cutlets with Chimichurri and Quinoa Salad
Quick cooking and very tender, lamb cutlets pair beautifully with 

this flavourful chimichurri which is also the dressing for the tasty 

quinoa salad. 

16 lamb cutlets or chops

olive oil

sea salt and ground pepper

Salad
3 cups cooked quinoa  

(1 cup uncooked)

½ cup toasted pumpkin seeds

8 fresh dates, pitted  

and ripped

100 grams halloumi, shaved 

with a vegetable peeler

small handful parsley,  

roughly chopped

Chimichurri Dressing,  

recipe below

Make the Chimichurri Dressing (recipe below). Set aside.

Brush the cutlets with oil and season well.

Heat a sauté pan or barbecue and cook the cutlets for 2 minutes 

each side or until done to your liking. Transfer to a plate and 

immediately spoon a little chimichurri over each cutlet. 

Combine the quinoa with the remaining dressing, season 

generously and place on a large platter. 

Scatter over the pumpkin seeds, dates, halloumi and herbs. 

Serve the cutlets alongside. Serves 4

COOK’S NOTE:  I make double the chimichurri recipe as it’s 

always so popular.

Poached Chicken and Avocado Salad 
A gorgeous light and flavour-packed salad that is perfect for 

week nights or a weekend brunch or lunch. I’ve kept the salad 

green, but add whatever appeals on the day. 

4 small chicken breasts, skin-

off (I used Bostock Chicken)

1 teaspoon each chicken stock 

powder and sea salt

1 lemon, sliced

3cm piece ginger,  

sliced with skin on 

Salad
1 cos lettuce, shredded

200 grams slim green  

beans, blanched

100 grams snowpeas, blanched 

and thinly sliced

2 firm but ripe  

avocados, halved

big handful watercress  

or rocket

To serve
Yogurt and Tahini Dressing, 

recipe below

olive oil, sea salt and ground 

pepper to finish

⅓ cup pistachios,  

roughly chopped

 

Chicken: Place all the ingredients in a large saucepan and add 

enough boiling water to cover the chicken. Simmer gently for 5 

minutes then take off the heat, cover and leave for 30 minutes to 

finish the cooking process. Remove from the stock and shred into 

long strips when cool enough to handle. 

Salad: Scatter the lettuce over the plates and top with all the 

vegetables and the chicken. Drizzle over a little dressing, olive 

oil, salt and pepper, then the pistachios. Serve the remaining 

dressing separately. Serves 4

Yoghurt and Tahini Dressing
½ cup plain yoghurt

2 tablespoons tahini

½ teaspoon ground turmeric

1 tablespoon lemon juice or 

white wine vinegar

1 tablespoon olive oil

1 teaspoon honey

1 clove garlic, crushed

sea salt and ground pepper

Whisk all the ingredients in a bowl and season well. Stir in a little 

water to make it a pouring consistency. Makes ¾ cup 



BEETROOT 
KOFTA BOWLS 

[recipe ne xt page]

MARKET FISH WITH 
EGGPLANT SALAD

[recipe next page]

POACHED CHICKEN 
AND AVOCADO SALAD 
WITH YOGHURT AND 

TAHINI DRESSING 

BAKED FENNEL AND 
SALAMI RISOTTO
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Beetroot Kofta Bowls

I love the versatility of bowl food and once these flavour-packed 

kofta are cooked, it’s open season on what additions can be added. 

2 tablespoons olive oil

1 onion, finely chopped

2 cloves of garlic, crushed

2 medium, raw beetroot grated

2 medium zucchini, grated

2 teaspoons ground cumin

1 teaspoon caraway seeds, 

toasted, optional

400-gram tin chickpeas, 

drained and rinsed

1½ cups fresh breadcrumbs

3 tablespoons crunchy peanut 

or cashew nut butter

1 large egg yolk, size 7 egg

big handful coriander,  

roughly chopped

sea salt and ground pepper

serving suggestions  

listed below

Heat the oil in a large sauté pan and cook the onion until soft. 

Add the garlic, grated vegetables and spices and cook over a 

medium heat for 10 minutes. Tip on to a large plate and spread 

out to cool. 

Place the chickpeas, breadcrumbs, nut butter, egg yolk and the 

coriander in a food processor and season generously. Process 

until well combined but still with a little texture. 

Tip into a large bowl and mix through the cooled vegetables. 

Form into walnut-sized balls, place on a tray and chill for 20 minutes 

or up to two days covered in the fridge. (I get about 20 balls.)

Heat a little oil in a sauté pan over a medium heat and cook the 

kofta in batches for 2–3 minutes each side. 

To serve: Select from the following to make your perfect bowl. 

Serves 4

Baked Fennel and Salami Risotto
While a traditionally cooked risotto is creamier, I love this 

version for its simplicity and combination of flavours. 

2 tablespoons olive oil

1 onion, thickly sliced

1 fennel bulb, thinly sliced, 

fronds reserved

2 cloves garlic, crushed

1 cup risotto rice

3½ cups chicken stock or water

100 grams thinly sliced salami 

½ cup grated parmesan cheese

2 tablespoons crème fraîche 

sea salt and ground pepper

Preheat the oven to 160°C fan bake. 

Heat the oil in a large ovenproof sauté pan or saucepan and add 

the onion, fennel and garlic. Season, cover and cook until soft.

Stir in the rice, stock and roughly torn salami, then scatter over 

the parmesan. Bake, uncovered, for 25–30 minutes until the rice 

is just cooked and the liquid has been absorbed. 

To serve: Thin the crème fraiche with a little water then stir in 2 

tablespoons of finely chopped fennel fronds and season.

Dollop over the rice and garnish with extra fennel fronds. Serves 4 

COOK’S NOTE: If you don’t have a suitable ovenproof sauté 

pan, cook the recipe up to and including the salami, then tip 

into a shallow ovenproof casserole dish and scatter over the 

parmesan before baking. 

Market Fish with Eggplant Salad 
Use whatever fish is freshest and best on the day. The eggplant 

salad is also delicious with meat or pan-fried halloumi.

2 large eggplants,  

sliced 2cm thick

800 grams fish fillets

olive oil

sea salt and ground pepper

Dressing

1 tablespoon balsamic vinegar

1 tablespoon white wine vinegar

1 teaspoon caster sugar

2 cloves garlic, crushed

¼ cup olive oil

¼ cup raisins

400-gram tin cannellini beans, 

drained and rinsed

8 large pitted green olives, sliced

handful parsley,  

roughly chopped

lime wedges, to serve

Dressing: Whisk both vinegars, sugar, garlic and oil together in a 

medium bowl and season well. Add the raisins and set aside.

Brush the eggplant with oil and season. Cook in a medium-hot 

sauté pan or on a barbecue flat plate until tender. Set aside as 

they are cooked. 

Wipe out the pan and heat a little extra oil. Season the fish and 

cook until golden. 

To serve: Add the cannellini beans and olives to the dressing. 

Divide the eggplant between plates and spoon over some of the 

dressing and parsley. Top with the fish, the remaining dressing, 

parsley and lime wedges, if desired. Serves 4 

SERVING SUGGESTIONS 
Grains: Brown rice, quinoa, barley, wild rice, lentils, couscous, 

bulgur wheat. 

Salad/vegetables: Avocado, tomatoes, snowpeas, radishes, 

roasted veg, cucumber, pickled chillis, rocket, cos, watercress, 

baby spinach. 

Crunch: Toasted seeds and nuts, croutons, puffed grains. 

Extras: Hummus, tzatziki, yoghurt, pesto, babaganoush.
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EASY CHOCOLATE 
BROWNIE, BERRIES 

AND CREAM
[recipe ne xt page]



Drinks editor Yvonne Lorkin suggests drinks matches for these dishes.

AND TO DRINK...

PROPS: Chinese-Style Green Beans and Pork: Ghost bowl and wooden coaster 
from Freedom (freedomfurniture.co.nz). Piuma creamer from Citta (cittadesign.
com). Steak with Burrata and Tomato: Marble platter from Citta. Allo spoon 
from Country Road (countryroad.co.nz). Lamb Cutlets with Chimichurri and 
Quinoa Salad: Lalia salad servers from Country Road. Poached Chicken and 
Avocado Salad: Wooden tray from Country Road. Japanese stacking glass from 
Everyday Needs (everyday-needs.com). Market Fish with Eggplant Salad: Eliott 
salt and pepper shakers and Onito placemat from Freedom. WMF ranch fork 
from The Home Store (thehomestoreauckland.co.nz). Baked Fennel and Salami 
Risotto: Villeroy & Boch round baking dish from The Home Store. Tierra cuddle 
mug and Bainbridge placemat from Freedom. Glass carafe from French Country 
Collections (frenchcountry.co.nz).Warm Chocolate Brownie with Berries and 
Cream: White basics contour platter from The Home Store. Sorsi water glass 
from Citta. Beetroot Kofta Bowls: Market long board from Freedom. Salad bowl 
from Republic Home (republichome.com). Background: Parquet magnolia 90 tile 
from Tile Space (tiles.co.nz). All uncredited props throughout from The Props 
Department (liannewhorwood@gmail.com). 

1  Chinese-Style  
Green Beans and Pork
The south of France is home 

to some of the best viognier, 

and the Mont Rocher Vieilles 
Vignes IGP Pays d’Oc Viognier 
2016 ($18.99) is a ridiculously 

affordable example. Spicy 

apricot and florals, refreshing 

acidity, pretty perfume and 

a plush texture make it 

perfection here. For stockists, 

email liz@bdwine.co.nz.

2  Steak with Burrata  
and Mustard Dressing
You’ll want to serve this 

steak with the Sacred Hill 
Deerstalkers Gimblett Gravels 
Syrah 2015 ($57). Incredibly 

pure and elegantly spicy, the 

palate is dusted with cocoa  

and violets and buoyant  

on the finish. Delicious.  

Buy from vinofino.co.nz.

3  Lamb Cutlets, Chimichurri 
and Quinoa Salad
Maturing magically, the Lime 
Rock Kota Central Hawke’s 
Bay Pinot Noir 2010 ($23) is 

lithe and fragrant, perfumed 

with sandalwood and wild 

raspberries, has a bright acid 

line, fine tannins and an almost 

chalky texture derived from 

limestone soils, making it 

luscious with lamb. Buy  

from limerock.co.nz. 

4  Poached Chicken  
and Avocado Salad
 “We’ve been keeping this wine 

at the winery and drinking it 

ourselves!” says winemaker 

Lars Jensen of the Te Mania 
Nelson Chardonnay 2016 

($22). It’s rich, tropical, toasty, 

textural and frisky, and 

fantastic with this chicken.  

Buy from temaniawines.co.nz.

Easy Chocolate Brownie, Berries and Cream
It’s hard to go past a slice of this super easy, warm chocolate 

brownie. Crisp on the outside and fudgy in the centre, top with 

lashings of cream or ice cream and fresh fruit of choice.

2 large eggs, size 7

¼ cup rice bran oil

¼ cup melted butter 

1 cup caster sugar

finely grated zest 1 orange

½ cup flour

¼ teaspoon baking powder

½ teaspoon sea salt

⅓ cup cocoa powder

¼ cup sliced almonds

 

Grease a 20cm-square cake tin and fully line with baking paper. 

Preheat the oven to 160°C fan bake. 

Whisk the eggs, oil, butter, sugar and the orange zest together in 

a large bowl.

Add the combined dry ingredients and whisk to combine.

Pour into the tin and scatter with the almonds.

Bake for 25 minutes or until the centre is just a little soft when 

lightly pressed with your fingertip. 

Cool for 20 minutes or until warm then cut into 9 pieces. 

Dust with icing sugar and serve with cream and berries. Serves 
9, or more depending on the size of cut pieces 

5  Fish with Eggplant Salad
Created by Jake Dromgool, one 

of New Zealand’s young star 

viticulturists, the 144 Islands 
Northland Pinot Gris 2017 ($22) 

possesses ripe nashi, quince, 

and roast peach flavours and 

a lengthy dry finish. It’s named 

after the tiny islands scattered 

throughout the Bay of Islands 

and it’s gorgeous with this dish.

Buy from 144islands.co.nz. 

6  Baked Fennel and  
Salami Risotto
Snappy, dry and scented with 

raspberry and pink peppercorn 

on the nose, the Bertaine Et 
Fils Vallee De L’Aude Rosé 2015 

($21.50) is made from 100% 

syrah. Hints of pomegranate 

and watermelon boost the crisp 

citrus characters and make 

it seriously flash with these 

flavours. For stockists, email 

mike@rmwp.co.nz.

7  Beetroot Kofta Bowls 
Master of Ceremonies MC 
Gisborne Rosé 2017 ($21) is 

a perfectly poised little pinky, 

actually made (would you 

believe) from merlot and a tiny 

splash of pinot gris which injects 

some plump, pipfruit on to the 

palate. Cherry, raspberry, peach 

and a squeak of blood orange 

makes it bonza with beetroot.

Buy from drink-mc.co.nz.

8  Easy Warm Chocolate 
Brownie, Berries and Cream
The Quinta Da Romaneira 10 
Year Old Tawny Port ($64.90) 

is russet-coloured, perfumed 

with caramelised raisin, 

roasted, nutty notes, dried fruit 

and mixed peel, with a long, 

succulent finish – it’s amazing 

with gooey, berryish brownie. 

Buy from winecircle.co.nz.

654321 7 8
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LITTLE KITCHEN TOOLS THAT MAKE A BIG IMPRESSION!  

IT’S SUMMERTIME … HAVE A BALL

LIVES CHANGE, 
KNIVES CHANGE!

F. Dick… keeping up with 

our changing lives!

24 Mount Eden Road, Mount Eden l Auckland, 1023 l 09 302 2980 l Auckland@houseofknives.co.nz
171 Jackson Street, Petone l Wellington, 5012 l 04 939 3399 l Petone@houseofknives.co.nz

houseofknives.co.nz



Is food rescue the 
answer to world hunger?

Investigate and propose solutions to issues 
such as food waste, ethics, sustainability 
and policy in our postgraduate 
programmes in gastronomy.

Work with research active academics with 
expertise in areas as diverse as local food 
systems, New Zealand and South Pacific 
cuisine, the politics of gastronomy and 
literature and the arts of gastronomy.

• Master of Gastronomy 
• Postgraduate Diploma in Gastronomy
• Postgraduate Certificate in Gastronomy

Start your postgraduate journey  
in gastronomy today. 

Email: futurestudents@aut.ac.nz  
Apply now: www.aut.ac.nz/apply 

aut.ac.nz/gastronomy



W ay back when I was a nipper, 
there were only three pink 
wines people used to rave 
on about here in Godzone 

and they were pink Chardon, pink Marque Vue 
and Mateus Rosé. They were lolly-pink and 
super-sweet and apart from possibly causing 
more than a few impromptu table-dancing 
sessions at parties, they were dull as dishwater 
to drink. Some reluctant blokes most certainly 
steered clear and it seemed (for a couple of 
decades anyway) that rosé would likely remain 
“a European thing”. 

Then about seven years ago, a sea change 
occurred and suddenly “serious” wineries 
began releasing rosé-style wines that followed 
a clean, dry, crisp and floral spectrum of 
flavours. The sweet, blousy styles began to 
take a back seat and a new wave of pink wines 
with international appeal began washing up 
on our wine shop shelves. Clearly winemakers 
had begun treating it as a serious style and not 
just an afterthought. Rosés became “purpose-

built” and not just something knocked 
together from the leftovers. 

Today, everywhere you look, people are 
drinking pink and the quality is exponentially 
more excellent than ever before. “The best 
wines of our tasting were textbook examples 
of what New Zealanders (and international 
aficionados of the style) find so appealing,” 
urges senior judge Jane Boyle. “This is a style 
that continues to grow in popularity and 
to impress with its evolution and focus on 
freshness, fabulous acidity and fruit purity. 
The term ‘thirst-quenching’ springs to mind.”

From the 85 entries (that we have at least 85 
rosés currently available from New Zealand 
producers shows the strength of the style) 
almost 10 per cent were awarded gold-medal 
status. This is a very healthy statistic for any 
wine style in a competition. Seventy-five 
per cent of our top scorers were pinot noir- 
dominant, the other 25 per cent were mostly 
merlot – so clearly it’s those two varieties that 
are creating the big guns. 

Gone are the days of sickly-sweet pink wines – today’s examples 
of rosé are nothing short of sophisticated. Yvonne Lorkin shares 

the evolution, culiminating in the country’s top 12 .

by any other name
DISH TASTING PANEL

Looking at the colour spectrum of entries on 
the table was also interesting for our judges. 
It’s clear that rosé is moving away from the 
cartoony-bright pink hue of old and into the 
more pale, subdued styles, even heading 
toward the palest of coral/apricot. 

While the colour might be dialled down, 
the flavours are dialled up and into the spicy, 
crunchy-fresh and dry scale that also appeals 
to the drinker who may previously have been 
put off.

Packaging also has a part to play in 
attracting new fans to rosé. Many labels are 
more neutral and classic in their use of colour, 
font and styling, which men, in particular, 
may feel more comfortable having on their 
table. I’m not seeing so many bright, gawdy 
rosé labels of old around much anymore.

So the time is right to indulge in the new 
breed. “For me, rosé is best enjoyed over 
the warmer, summer months,” says Jane. 
“Personally, I consider rosé as a seasonal 
treat: much as I do asparagus and berries 
in summer. I like to indulge in it while the 
weather is at its peak and ideally served lightly 
chilled with picnic fare, at the beach or around 
the barbecue. I then go cold turkey for a few 
months and wait in eager anticipation for the 
next vintage. It’s not something I want year-
round. Call me old-fashioned in that regard.” 
Jane may feel she’s old-fashioned, but these 
winning rosés are a modern wonder. From all 
of us at Dish, enjoy!
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THE JUDGES

R AT I N G  SY S T E M :
GOLD  
Superb. Strongly recommended.

SILVER
A cut above the rest  in quality.

BRONZE
A good-quality crowd pleaser.

Look for the Dish 
Tasting Panel selection 
sticker, which can be 
worn by our top wines.

With thanks to Janet Blackman  

from the Professional Wine Studies 

Department and the AUT School of 

Hospitality and Tourism.  

For more on the programmes in 

hospitality, food and beverage, and hotel 

management, visit aut.ac.nz. 

Water kindly supplied by Antipodes.

rosé
DISH TASTING PANEL

TOP WINE OF THE TASTING

1. ISABEL ESTATE 
Marlborough Rosé 2017 ($24.99)  

 Gold Medal
One hundred per cent Marlborough pinot 

noir was all that was needed to create the 

stand-out wine of our tasting. “Gorgeous 

to look at and scented with delicate 

maraschino cherry,” commented Jane. “It 

has excellent acidity and dryness – the 

perfect summer wine.” Cameron agreed, 

seeing red cherry and plum concentration, 

a delicately structured, beautifully balanced 

palate and excellent length. Yvonne thought 

it was possibly the best rosé she’d ever 

experienced, “Ultra-tangy, incredibly pretty, 

generous in every respect, it’s absolutely 

stunning.” Isabel are on a roll.

 

2. WAIRAU RIVER  
Marlborough Rosé 2017 ($20)  

 Gold Medal
One word that kept coming up in the 

judging team’s notes with this was 

“complex”. One sip and you’ll see why it 

was a wine they kept going back to over 

and over. The fact it’s a blend of pinot noir, 

merlot, syrah and pinot gris most definitely 

added richness and intensity and wow-

factor for sure. The Rose family own Wairau 

River and it’s lovely they’ve scored gold 

for their namesake wine. Super pale, with 

pretty pink diamond colouring, it’s  

fruit saturated and incredibly juicy.  

“Fleshy, plump and a fabulous example,” 

exclaimed Cameron, while Jane loved its 

vibrancy and drinkability.

3. VILLA MARIA  
Cellar Selection Pinot Noir Rosé ($17.99)

 Gold Medal
With its darker salmon pink colour, this 

looks super sexy from the get-go. “It’s a 

very full, rich style, with hints of pepper 

and spice,” noted Yvonne. “The mouthfeel 

has delicious texture and generosity and it 

boasts a mouthwatering finish.” Cameron 

agreed, marvelling at the crunchy-fresh 

acidity and mix of peach, red apple and 

cranberry on the palate. A stunner that’ll 

carry you right through the season.

4. OPAWA  
Marlborough Rosé 2017 ($19.95) 

 Gold Medal
Brett Birmingham is the man charged 

with creating the Opawa range of wines 

for Nautilus Estate, and we’ll be backing 

him for a payrise after this most excellent 

effort. “Beautifully juicy and packed 

with strawberry and floral aromatics,” 

noted Jane, while Yvonne raved about its 

personality and feistiness. Solid mid-palate 

fruit concentration, fleshiness and a great 

acid line makes this an impressive, crowd-

pleaser of a rosé for any occasion. 

(NB: All wines are judged blind under 

competition conditions. The scores of 

judges for their own wines cannot exceed 

those of other judges.)

TOP 
WINE

BEST 
BUY

BEST 
BUY

BEST 
BUY

BEST BUY 
Wines which retail for $20 or less and 
earned 5-star gold-medal status.

YVONNE LORKIN 
Dish drinks writer

JANE BOYLE
Wine consultant

CAMERON  
DOUGLAS MS
Master sommelier 
 and lecturer at AUT
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5. WAIPARA HILLS 
Waipara Rosé 2017 ($21.90)

 Gold Medal
“Apples, raspberries and a touch of quartzy 

minerality gives this a lovely bouquet and 

palate,” commented Cameron. Yvonne 

agreed, adding it was bursting with cherry 

and berry, while Jane found masses of 

strawberries and cream, adding, “Crisp, 

refreshing, with excellent concentration, 

it’s fuller flavoured and lifted”. 

6. AKARUA RUA 
Central Otago Rosé 2017 ($24)

 Gold Medal
“Beautifully crimson-pink in the glass and 

boasting a splash of savoury, almost meaty, 

notes cloaking the fresh berries,” offered 

Yvonne. “Robust, fruity and spicy-clean.” 

Cameron announced it was lively, engaging, 

concentrated and packed with raspberries, 

and plums. Jane loved the watermelon 

and fuchsia colour and the candy floss and 

berry elements. It’s big, bold and bursting 

with personality.

7. O:TU 
Hawke’s Bay Merlot Rosé 2017 ($22.99) 

 Gold Medal
It’s as if you’ve taken a bite of red apple 

dusted with crushed candy and soaked in 

cranberry and strawberry each time you 

sip this wine. “Very drinkable,” announced 

Jane, adding how full and concentrated it 

was. “It’s a very serious style,” she said. 

Yvonne was seduced by the rich colour, pink 

peppercorn nuances and its juicy mouthfeel. 

8. MISSION ESTATE 
Hawke’s Bay Rosé 2017 $16 

 Gold Medal
This is a superbly constructed blend of 

merlot, malbec, syrah and cabernet franc 

that is exceptional value for money. Super-

pretty in the glass and bursting with cherry 

blossom aromatics, fresh spices, raspberry 

and all manner of red fruits, it’s a definite 

crowd-pleaser according to Yvonne. “Plush, 

fruity and engaging,” added Cameron. 

9. TE KANO ESTATE 
Central Otago Rosé 2017 ($27) 

½ Silver Medal
Te Kano (Māori for seed) celebrates the 

lone surviving kowhai tree known as “Old 

Man Kowhai’ on the Northburn slopes 

above Lake Dunstan. Hundred per cent 

pinot noir has provided soft watermelon, 

raspberry and creaming soda characters. 

It’s rich and delicious, sultry and satisfying. 

A fruity newcomer with serious finesse. 

10. TI POINT ‘RUBY’ 
Hawke’s Bay Merlot Rosé 2017 ($18.99) 

½ Silver Medal
This wine, named after the eldest daughter 

of Ti Point's founder Tracy Mason, straight 

away had colour impact in the glass.  

“Zippy acidity, pure and refreshing,  

fruity and engaging,” commented  

Cameron, while Yvonne declared her  

love immediately. “Elegantly crafted,  

fresh berry and cherry flavours,  

satisfying, succulent and beautifully 

balanced – more please!”

 

11. WOOING TREE 
Central Otago Rosé 2017 ($27)

½ Silver Medal
Lovely fresh aromas of berries and 

cherries and punchy acidity accentuate 

the red-fruited core of this wine, making 

it an impressive sip indeed. “Beautifully 

balanced and long on flavour,” noted 

Yvonne. “Wimbledon anyone?” announced 

Jane with her description of strawberries 

and cream. “It’s vibrant, clean, crisp and 

sweetly fruited.”

12. THREE MINERS VINEYARD 
Central Otago Rosé 2017 ($26) 

 Silver Medal
Perfectly pale, like the skin on a kewpie  

doll, this rosé absolutely rocks the red 

fruits alongside masses of melon and  

nectarine – even a twang of delicate 

creaming soda and spice make themselves 

known too. Crisp, crunchy and long, 

long, long, Jane also announced it was a 

gorgeous explosion of fragrant fruit –  

crisp, refreshing and perfect for summer 

sipping. Full, rich and fabulous. 

BEST 
BUY

 DISH   101



harmonious brew

T uatara Brewery and Kiwi band  

SIX60 have teamed up to create  

a summer brew for music and 

beer lovers. The SIX60 4.6% Super Pale 

is a refreshing sessionable beer that 

Tuatara brewer Sam White describes as 

“approachable with a bit of mango and citrus 

and a hint of pine and hop aroma” – perfect 

for cracking open on a hot summer’s day.

Tuatara worked closely with the band 

to develop an appealingly quenching drop 

that could be enjoyed by both seasoned 

craft beer drinkers and those dipping their 

proverbial toe into the realms of craft.

For an even more tuneful synergy,  

people will be able to scan a Spotify  

Summer Playlist curated by the band from 

the side of the Super Pale can. Music to  

our ears and our tastebuds.

The SIX60 Super Pale will be available 

in six packs of 330ml cans in good beer 

stores and in cans and on tap in bars around 

the country, as well as at SIX60’s concert 

venues. facebook.com/TuataraBrewing

When we imagine our perfect Kiwi summer, it’s hard to go past a cold  
Tuatara and the smooth sounds of SIX60. 

DISH + TUATARA
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What a score
The Trinity Hill 2015 Homage  
Syrah ($130) recently received 99 
points out of 100 from Nick Stock for 
jamessuckling.com, (one of the world’s 
most influential wine reviewers) making 
it the highest “international scoring” 
wine ever made in New Zealand.

“A superb wine. Quite possibly the 
greatest expression of syrah that  
New Zealand has produced to date,” 
said Stock, who also described New 
Zealand syrah as, “a quiet force to be 
reckoned with, primarily the wines of 
Hawke’s Bay. Outside of the Northern 
Rhône, and perhaps Chile, it is hard to 
think of a place that delivers syrah with 
this much allure”. trinityhill.com

Bottles that look as good as they taste, getting ready for a sparkly Valentine’s, 
award-sweeping cider, a deliciously herbal collaboration and distillery 
innovation – YVONNE LORKIN rounds up the latest from the world of drinks.

BY THE GLASS

THE SINGLE LIFE
Desiree Whitaker and her team at Cardrona Distillery have 
created a unique single malt vodka, and it’s fast becoming a 
favourite. Dubbed “The Reid:, at 44% abv and diamond-bright, 
it’s made using malted barley, pure Cardrona alpine water, 
distillers yeast and a whole heap of skill. Fermented for 72 hours, 
then distilled through their 7.5-metre German column still, the 
result is a pure, mineral-driven spirit enclosed in the faintest 
cloak of smoke. Glorious stuff. cardronadistillery.com

ON REFLECTION
The new permanent 

installation Under/

Understanding by New 

York-based designer 

Dror Benshetrit at the 

Brancott Heritage Centre in 

Marlborough has inspired the 

release of a limited-edition 

range of wines. Reflection 

is the name given to a new 

sauvignon blanc/sauvignon 

gris 2016 blend ($60) and a 

2015 pinot noir ($80) with 

packaging designed by Dror, 

and (unsurprisingly) they 

taste like liquid art.

SOUTHERN SPIRIT 

Continued on 104 
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DID YOU KNOW...
A recent survey by a carpet and flooring company came up with a few interesting tidbits about Kiwis’ habits 
when it comes to keeping their carpet clean. The results were pretty ugly – apparently Hawke’s Bay residents 
were ranked as the most likely to spill red wine on their carpet compared to the rest of New Zealand. Forty-
four per cent of Hawke’s Bay residents admitted to spilling red wine on their carpet, compared to the national 
average of 32 per cent. This seems totally fitting, considering that Hawke’s Bay is the undisputed champion of 
big, bold reds. 

A SPARKLING 

COMBINATION
Okay, so you’re gunning to get into the 

good-books with your Valentine this  

February 14. You’ve bought heaping 

wads of the best chocolate you can 

find, you’ve even bought a snazzy 

card and poured your heart out with 

a handwritten message on the inside 

(remember handwriting?). But you feel 

like there’s still something missing?  

Complete the “lurve” equation by also 

pouring them a glass of sparkling shiraz.  

Why? Because the rich, dark berry and 

spicy plum flavours, combined with a 

fresh, frizzante finish, make this style 

of wine an absolutely brilliant match for 

chocolate of any description. 

Pretty in pink
Want to treat yourself 
to a rosé this summer 
that’ll win friends and 
influence people? Not 
only do these delicious 
bottles provide a  
taste sensation,  
they are extremely 
good-looking and  
will deliver maximum 
oohs and aahs from 
your guests.

In-cider information
The 2017 NZ National Cider Awards winners  

were announced recently and “Champion Cider” 

honours went to Peckham’s Cider in Nelson for 

their “Wild All The Way” wild fermented cider, which 

also scooped the “Top Traditional Cider” award.  

Peckhams also took out the Perry/Pear cider award, 

the Cider with Hops, Botanicals, Spices or Honey 

award and the Specialty Cider award for their Ice 

Cider. Phew!

HERBAL IGNITE
What happens when a brewer and a herbalist-slash-naturopath 

team up and take off into the cut-throat world of craft beer?  

Something beautiful that’s what. West Auckland-based brewer 

Grant McKain and wife Rebecca Stenbeck (a qualified naturopath 

and herbal healer) have developed a range of unique, and utterly 

delicious brews under their “Herbalist” brand. Hardcore foodies, 

their three beers are designed with food in mind. “The Rosemary 

and Liquorice Ale is perfect with lamb, the Nettle and Bilberry Lager 

is fabulous with fish and the Manuka Ale works wickedly well with 

barbecue or spicy dishes,” says Rebecca, who also produces a Horny 

Goat Weed IPA. Brewing runs in her family too. Rebecca’s late, and 

much-loved nana, Doreen, famously used to make home brew in her 

old washing machine wringer bowl well into her seventies. “Women 

used to brew with whatever was in their natural environment,” says 

Rebecca. “Leaves, bark, flowers – and because it was fermented it 

was all very nutritious.” Her first attempts with wild herbs, sugar 

and yeast weren’t horrible, so Grant suggested progressing to beer 

and the rest is history. theherbalist.co.nz
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Taking out a trio of trophies 
at the Air New Zealand Wine 

Awards was affirmation for the 
Dashwood winemaking team 

that they’re on to a winner.

three 
cheers

Story — YVONNE LORKIN
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WINE AWARDS

Dashwood Pass lies between the 
Taylor and Redwood Passes in 
the Awatere Valley, an area so 
widely planted in vineyards 

that, were it separated from the rest of 
Marlborough’s vineyard areas, would still 
rate as New Zealand’s second-largest wine 
region. Dashwood is also the namesake of 
the successful 31-year-old “little brother” of 
Vavasour Wines and as can happen, the brand 
has taken on a life of its own.

In a suprise announcement last November, 
the Dashwood Marlborough Pinot Noir 2016 
romped home with three of the most coveted 
trophies at the 2017 Air New Zealand Wine 
Awards. That a wine you can pick up at any 
supermarket for between $15–$19 could take 
out the Champion Reserve Wine of the Show, 
Champion Pinot Noir and the Dish Magazine 
Champion Open Red Wine, brought gasps of 
surprise followed by thunderous applause 
from the audience.  

Accepting those trophy accolades was 
15-year Vavasour veteran Stu Marfell, who 
grew up on his family farm just down the road 
from the winery. “I was at the first Dashwood 
harvest in 1989 as a nine-year-old helping my 
mother pick grapes,” explains Stu. “I worked 
in the vineyard and winery during school 
holidays so I really got to understand the 
vineyards as well as the winemaking. I even 
got to plant some of the pinot noir vines that 
went into the Dashwood, so it’s pretty cool to 
see them being part of a trophy-winning wine.”   

The 2016 Dashwood Pinot Noir also uses 
fruit from vineyards with heavier clay soils in 

the Wairau Valley. “It’s the clay that gives the 
wine more depth and structure,” Stu adds. 

When asked what he thought made this 
cheap and seriously cheerful wine such a 
stand-out for the judges, he offered,“It’s a 
wine that’s immediately appealing and gets 
your attention, but if you give it a bit more 
time it really shows you more. First, you get 
vibrant red and blue fruits, which capture 
your attention, then all the extra layers of dark 
fruits, savouriness and spice start showing. 
I think using a blend of both valleys works 
really well, with bright lifted fruit coming from 
the Wairau, but concentration and structure 
from the Awatere. There are a few winemaking 
tricks as well, such as using the whole bunches 
to enhance the florals and also very careful use 
of oak to support the fruit.”     

Even so, it was still a huge shock to win 
so big against ferociously tasty pinots from 
a plethora of other producers. “Even to get 
a gold medal is a fantastic achievement but 
to then get three trophies was just amazing.  
Something you always dream of doing at least 

once in your winemaking career. Right from 
when we put together the Dashwood Pinot Noir 
blend I was excited about its vibrancy, balance 
and silky texture. One of the guys I work with 
compared it to the All Whites winning the 
World Cup and I think he’s about right!” 

The Dashwood wines have a solid track 
record, however – the pinot and pinot gris 
earning golds at another recent wine show, 
while a few years back the sauvignon blanc won 
the Sauvignon Blanc trophy and the Open White 
at Air New Zealand Wine Awards, “So the brand 
definitely punches above its weight,” he grins.    

Stu’s pinot philosophy is simple. “I want to 
create wines that people love to drink. The 
wine that you can feel good about taking to 
your friend’s house for a barbecue, or the wine 
you grab when you want something great to 
match with that lamb you’re cooking. It’s the 
‘go to’. I want to create a wine that has that real 
attraction, that special something that makes 
you want to go back for another sip”. 

“Right from when we put 
together the Dashwood 
Pinot Noir blend I was 
very excited about its 
vibrancy, its balance and 
its silky texture.” 

LEFT: Winemaker 
Stu Marfell from 
Dashwood Wines. 
BELOW: Foley 
Family Wines chief 
group winemaker 
Alister Mailing MW, 
Dish editor Vanessa 
Marshall and Stu 
Marfell at the 2017  
Air NZ Wine Awards.
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TRAVEL

LOS  
ANGELES

H ere’s the problem with Los 
Angeles: it’s too big. The 
streets are too wide and far 
too long. Meeting someone  
on Sepulveda Boulevard?  

Best specify whether you mean the beach 
end or the one in the San Fernando Valley, 
almost 70 kilometres away. City blocks are 
gargantuan; what looks from the map like a  
10-minute walk turns out to be a 30-minute 
slog in the blazing Californian heat. Traffic is... 
well, you know about the traffic.

So let’s start small, at a restaurant that 
represents so much of what makes Los Angeles 
eating interesting. Tucked into a corner of the 
historic Hotel Normandie in Koreatown,  
Le Comptoir is truly pint-sized: think of the 
coolest little bar you know, then think smaller. 
There’s a stove-less kitchen (all the cooking 
is done on hot plates), one long counter – Le 
Comptoir means “the counter” in French – 
and 10 stools. That’s it. Given the limitations, 
or perhaps because of them, the food at Le 
Comptoir is extraordinary. 

Over eight exquisite courses, chef/owner 
Gary Denes showcases the best of local 
produce, much of it grown on his own 
organic farm in Long Beach, south Los 
Angeles. There’s a meat course on offer, for a 
supplement, but vegetables take pride of place 
here. The “veggie and fruit plate” (when it 
comes to naming dishes, Denes is something 
of a minimalist) includes around 15 different 
ingredients, some cooked, some raw, some 
fermented. The flavours are bright and clear, 
each element tasting utterly of itself. 

Commissary, 
the glasshouse 
restaurant on  

the roof of LA’s  
The Line hotel.

In a city full of novelty factor, LA’s culinary scene is no exception – whimsy, 
creativity, and the weird and wonderful are all celebrated on the plate. Catherine 

McGregor eats her way through this beautifully chaotic land of la la.

Story and photography — CATHERINE MCGREGOR 

FOR THE FUN OF IT
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The next day I’m still thinking about the 
things I ate at Le Comptoir. Many of the 
vegetables – watermelon radishes, albino 
beets, dragon tongue beans – had been totally 
new to me. And that’s not unusual. 

In this creative, freewheeling city, the quest 
for novelty seems never-ending. Suddenly 
I see unfamiliar ingredients everywhere I 
look. At Scoops, the pioneering gourmet ice 
cream joint in East Hollywood, their banana 
pecan flavour is made with makgeolli, a 
Korean unfiltered rice wine. At Providence, 
the critically acclaimed and unabashedly 
fancy seafood restaurant, the salmon is served 
with matsutake (a sought-after Japanese 
mushroom), calamansi (a Filipino citrus), 
and kelp. And at the Walker Inn, a semi-
secret cocktail bar around the corner from Le 
Comptoir, the “Big Sur” cocktail tastes like a 
walk in the forest overlooking that stretch of 
Californian coastline, thanks to a base note of 
Douglas fir-infused eau de vie. 

Los Angeles is the most cosmopolitan city 
in America, with around 40 per cent of its 
population born overseas, so the proliferation 
of international ingredients make sense. But 
what about all those curious vegetables? The 
answer has its roots (no pun intended) in the 
era of free love. 

“There’s still a very hippy-esque attitude 
among a lot of farmers here – they’re happy 
to grow things for you on a small scale,” the 
Australian-born, LA-based celebrity chef 
Curtis Stone tells me. What’s more, “California 
has unbelievable growing conditions because 
of all the microclimates that exist here”. The 
upshot? “The produce you can buy in Los 
Angeles is amazing. It’s the best in the world.”

And what better way to declare your love 
for local produce than a restaurant where a 
single vegetable or fruit is the focus. At Maude, 
Stone’s first Los Angeles restaurant – he’s 
recently opened another, Gwen, where meat 

the Arts District, the rapidly regenerating 
neighbourhood just south of downtown. 

Once known mainly for cheap studio 
space and homeless tent encampments, the 
Arts District today boasts an array of craft 
breweries, gourmet coffee shops and small-
scale stores. While it’s more walkable than 
many parts of LA, the distances between 
the interesting bits can be large, with lots of 
trekking past featureless factories to get there. 
The solution: two wheels. 

is the focus – he takes one hero ingredient 
and designs a tasting menu around it. At the 
end of the month, he starts all over again 
with a different one. When we speak he is in 
the midst of developing walnut recipes; the 
current month is all about beetroot. 

With a 10-course menu, he needs to be 
creative – simply grating a beetroot, juicing it, 
or turning it into a sorbet won’t do. One dish 
uses wafer thin slices of golden beet to wrap 
up tiny packages of Marcona almonds, saffron, 
and ‘nduja, the spicy Calabrian sausage. 
Another features dehydrated beet “leather” 
enclosing a dollop of horseradish ice cream 
and Siberian caviar.

Intimate and intensely personal, Maude 
couldn’t be further from the glitzy seen-and-
be-seen restaurants many of us assume to be 
the Los Angeles norm. But what about that 
other LA cliché – the gluten-free, dairy-free, 
off-menu-ordering fussbudget? 

“My experience has been quite the 
opposite,” says Stone. “I find LA diners to 
be really open. I mean, we have a restaurant 
where you don’t even get to see the menu 
before you sit down, and we’ve been booked 
out for three and a half years.”

That’s not to suggest the picky, health-
obsessed Angeleno stereotype doesn’t have 
some basis in reality. Here in the perpetually 
sunny birthplace of the body beautiful, salads 
of all kinds are a city-wide fixation (try the 
justly famous Chinese chicken salad at West 
Hollywood celeb hangout Joan’s on Third), 
and vegan, vegetarian and macrobiotic 
restaurants abound. 

For the full upscale-hippy experience, check 
out Cafe Gratitude, where dishes are named 
things like “Open-hearted” – buckwheat 
pancakes with cashew coconut whipped butter 
– and “Liberated”, a raw pad Thai made with 
kelp noodles and almond sauce. There are 
five Cafe Gratitudes in Los Angeles, including 

In this creative, 
freewheeling city, the 
quest for novelty seems 
never-ending. Suddenly I 
see unfamiliar ingredients 
everywhere I look. 
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THESE PAGES: (Far left, middle and top right) Manuela 
restaurant’s menu is inspired by chef Wes Whitsall’s 

Texas childhood and the produce of his adopted 
Californian home – many of its salads and platters of 

house-pickled vegetables come straight from the  
on-site garden; (bottom right) the Lopez family have  

run Mexican restaurant Guelaguetza for 24 years. 

Dishes like hushpuppies and devilled 
eggs are classics of Southern cooking, but 
at Manuela their richness is balanced by 
abundant salads and platters of house-pickled 
vegetables, many of them straight from the 
on-site garden. Another selling point: Manuela 
serves both elk and antelope, if those are 
meats on your bucket list. 

Home base for my stay was Koreatown, Los 
Angeles’ most densely populated district and 
one that has only recently become a tourist 
draw. It might not be the loveliest part of the 
city, but what it lacks in aesthetics it makes 
up for in brilliant places to eat. It goes without 
saying that Koreatown boasts a plethora of 
excellent Korean restaurants, plus cute cafes 
offering everything from patbingsu (shaved 
ice, often served with a sweet red bean 
topping) to Dragon’s Breath, candy-coloured 
cereal puffs snap-frozen in liquid nitrogen. 

But there’s more to Koreatown cuisine than 
Korean food. Apart from the aforementioned 
La Comptoir, try historic Cassell’s for fantastic 
hamburgers, and Commissary, the glasshouse 

restaurant on the roof of The Line hotel, for 
seasonal modern American cooking in one of 
the most beautiful settings around. 

Head straight down Normandie Avenue 
from The Line and you come to Guelaguetza, 
the widely lauded restaurant which celebrates 
the food of Oaxaca, Mexico’s culinary capital. 
Founded 24 years ago by the Lopez family, 
Guelaguetza (say it “gela-getza”) is now run 
by the second generation who have given the 
restaurant a cool makeover without sacrificing 
its hard-fought culinary reputation. 

The meat-heavy menu includes housemade 
chorizo; cecina, or chilli-marinated pork; 
and a semi-dried beef dish known as tesajo. 
But the star of the show is undoubtedly their 
mole, that unctuous, spicy sauce for chicken 
or pork. Don’t go past the tar-black, cinnamon 
and chocolate-infused mole negro, which is so 
good they sell it to take away. 

I couldn’t leave without a jar, nor without 
trying the chapulines, tiny grasshoppers 
stir-fried with salt and pepper. I admit I took 
some convincing. The perfect bar snack, 
they told me; a taste of pre-Hispanic Mexico 
that doubles as the world’s most sustainable 
protein source, they said. Down the hatch. 

And it was there, in a cosy family restaurant 
somewhere inside this vast and unknowable 
metropolis, that I realised that small really is 
beautiful. And very, very crunchy.  

I joined a tour organised by cafe and bicycle 
store The Wheelhouse, highlighting some 
of the many bars that have sprung up in the 
neighbourhood in recent years. 

At Resident, a backyard-style bar where 
food is served from a classically Californian 
Airstream trailer, I tried a House Mule, made 
with Our Los Angeles Vodka (yes, that’s the 
name) and locally produced Liquid Alchemist 
ginger syrup. At the Arts District Brewing 
Company, a brew bar/community hub with 
ping-pong tables and free movie nights, I 
slaked my thirst with an ice-cold glass of 
Dandy Lion, one of their in-house, saison-style 
beers. Fritzi Coop, purveyors of superb fried 
and rotisserie chicken, do the bar snacks. 

Tempting as those wings looked, I couldn’t 
risk spoiling my appetite. We were on our way 
to the Hauser Wirth gallery, not to take in the 
contemporary art – though that’s well worth 
it – but to eat at its restaurant, Manuela. Here 
the menu is inspired equally by chef Wes 
Whitsall’s Texas childhood and the superb 
produce of his adopted Californian home. 

… I couldn’t leave without 
trying the chapulines 
tiny grasshoppers,  
stir-fried with salt and 
pepper. I admit I took 
some convincing …
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Acts fast. And lasts.
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Zantac® provides fast, long lasting relief 
from heartburn and indigestion.
This small convenient tablet can be taken day or night, to reduce stomach 
acid production. It works in as little as 30 minutes1, and provides 
long lasting relief for up to 24 hours.
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48 HOURS IN:  NEW CALEDONIA  
Discover an authentic island paradise a mere three hours flight from of Auckland, rich in French history and culture.

L’AMIRAUTÉ 
Discover a chic French 
chateau housing one of the 
most expansive Art Deco 
collections dating back 30 
years. Owner and patron 
Guy Sanchez offers visitors 
a unique chance  to drink, dine and enjoy a 
one-of-a-kind cultural experience.  

LA MAISON 
BALLANDE
This authentic 
épicerie offers a 
selection of gourmet 
goods – think Sturia 
caviar and delicious 
rillettes – from boutique French producers 
that’ll rival the very best of Languedoc. 

CHEZ ALEXANDRE 
Pay a visit to this 
delicatessen and satisfy 
all your cravings in 
the one place. This 
unassuming little 
grocer is a hidden 
gem, offering visitors a one-of-a-kind taste of 
Caledonian and French cuisine.

Fans of gourmet tourism 
and cruising need not 
fret. Premium cruise 
liner Celebrity Solstice is 

back in local waters for her sixth 
season down under, offering food 
and wine aficionados a stellar 
selection of epicurean encounters. 
“We pride ourselves on creating 
culinary experiences that bring 
the destinations we visit to life, 
and our chefs work hard to source 
unique local ingredients for special 
dishes throughout each cruise,” says 
Celebrity Cruises’ travelling food 
and beverage director, Mark Tomley. 

This includes adding award-
winning New Zealand wines to 

their wine tower - notable 
for being one of the largest 

at sea. Housing 1850 
wines, all served in 
Riedel glassware, Kiwis, 
well-known for having 
discerning tastes, 

can take advantage of 
onboard sommeliers when 

choosing their drop. “Foodie 
film-buff” can be added to the 

resume after experiencing “A Taste 
of Film” at the outdoor cinema. 

Dish was treated to a delicious 
sunset screening of Chef, made 
especially memorable by an 
accompanying select tasting menu 
of nine to 10 dishes, perfectly 
timed and paired with tasty scenes 
throughout the film. 
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What’s tasting good abroad. 

ROAMING TASTEBUDS

cruise  
the menu

CLOCKWISE: Herb Crusted Blue 
Eye Trevalla Cod with “Sea Broth”; 

onboard cooking demonstration 
with executive chef, Karl Dufeil; 

pork belly on offer at a “Taste of 
Film” outdoor screening of Chef; 

cocktails lined up at the ready.
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The Modern Cook’s Year 
BY ANNA JONES

Wondrous produce is what Anna Jones 

champions so beautifully in The Modern Cook’s 

Year – taking us from spring through to deepest 

winter with her vibrant, inventive vegetarian 

dishes. “It’s about an ingredient at its peak, 

the apex of its flavour, but more than that it’s 

about a time, a place and the memories...” she 

writes in her introduction, on the joys of eating 

seasonally. Each chapter starts with a list of the 

best of the season’s fruit, veg and flowers before 

they’re put to magnificent use. In summer, bite 

into Tarragon-Blistered Tomatoes with Green 

Oil, whip up Quick Orzo with Fennel, Almonds, 

Capers and Olives or snack on a Cherry and 

Black Pepper Streusel Muffin. You’ll even look 

forward to winter with dishes such as Greens, 

Coconut Sambal and Mustard Seed Fried Eggs, 

or Creamy Polenta with Radicchio and Charred 

Mushrooms. Interludes within the chapters 

give useful information on everything from 

how to infuse spirits and interesting combos 

for open sandwiches, to ways to incorporate 

flowers in the kitchen. Then there are “flavour 

maps” for building soups, salads, fritters... Add 

stunning photography and you have that winning 

combination: looks and substance. 

Fourth Estate – $55 (hb)

BOOKS
Reviewed by Nikki Birrell

Poh Bakes 100 Greats 
BY POH LING YEOW

Popular food personality Poh Ling Yeow 

describes baking as her first love, a 

kind of meditation, and this cookbook is 

chock-full of heartwarming favourites 

for some kitchen catharsis. There’s 

nothing too challenging, although she 

has included “a few aspirational ‘hair-

tearers’ for the most ambitious”. 

Just like Poh herself, her recipes are 

delightfully down to earth –  Beef Stout 

Pie with Blue Cheese Crust, Chocolate 

Sherry Log, Banana Caramel Cream Pie 

– with an emphasis on flavour, always.

Murdoch Books – $45 (pb)

The Little Library Cookbook 
BY KATE YOUNG

We here at Dish are quite suggestible 

when it comes to food – movies and 

books with a culinary angle often have 

us planning out a re-creation. Guardian 

columnist Kate Young has taken that a 

step further with a whole book of prose-

inspired recipes. You can tuck into 

Paddington Bear’s Marmalade, a Vanilla 

Layer Cake like Anne of Green Gables’ 

or maybe a festive Turkey Curry a la 

Bridget Jones. While this book may be 

high on “novelty” factor (‘scuse the pun), 

it’s fun enough to get us in the kitchen. 

Head of Zeus – $45 (hb)

Hong Kong Food City 
BY TONY TAN

Hong Kong’s food scene is nothing 

short of exciting – from cutting-edge 

contemporary to traditional, from 

dumpling houses and hawker stalls 

to the city’s iconic hotels, a delicious 

mecca of variety is on offer. Chef Tony 

Tan expertly navigates the options with 

a cookbook that shows how to not only 

create a Hong Kong food experience at 

home but also to educate on the history 

to modern-day evolution of the food of 

this Special Administrative Region of 

the People’s Republic of China.  

Murdoch Books – $55

The Road to Mexico 
BY RICK STEIN

Rick Stein’s latest has us very hungry 

– starting with a breakfast of Fried 

Tortilla Chips in Green Salsa with 

Crumbled Cheese, through to a street 

food snack of Prawn Aguachile Tostadas 

with Watermelon Escabeche and on to 

a hearty dish of Stuffed Chillies with 

Walnut and Pomegranate Dressing –  

we want it all. The basics (salsas, 

tortillas) are included, so you can  

make all from scratch. Add evocative 

shots of the country and people and a 

Mexican fiesta becomes a must.  

BBC Books – $60 (hb)
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• every issue delivered to  
your door

• access to online recipe content 
via the Dish website
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the versatility of steam cooking enables the creation of so many dishes. The 
perfect benchtop choice is the Miele DG 6010 Steam Oven. With its 30-litre 
capacity, it can cook various food items simultaneously to deliver deliciously 

flavoursome and healthy cooking results.

miele.co.nz
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WINDOW SHOPPING
Latest news from our advertisers

CRAGGY RANGE’S NEW WINE TASTING EXPERIENCE
Craggy Range opened their brand new cellar door last month, designed 

by Paul Izzard of Izzard Design. The focus of the redesigned space is to 

enhance the customer experience, offering the traditional bench tasting 

along with a range of tutored wine tasting options. What customers can now 

look forward to is a more relaxed and intimate approach of seated tastings, 

where they can select flights of wine to taste through, in a bespoke wine 

tasting environment. A new bites and platter menu from Terroir, designed 

by head chef Casey McDonald, is available to accompany wine tastings in the 

cellar door and courtyard space. Open 10am–6pm, seven days a week. 

Summer sparkles 
Brown Brothers Prosecco is grown 
in the cool-climate King Valley in 
Australia, located at the foothills 
of the Victorian Alps. Made in the 
Italian style it is a fresh and vibrant 

sparkling wine that is the ideal 
accompaniment to celebrations 
with friends. With crisp apple 
and pear aromas and a delicate 
citrus palate, its versatility 
makes it the sparkling of choice. 
Prosecco can be enjoyed as an 
aperitif or as a base in a range 
of delicious cocktails. Available 
in 750ml  and 200ml with a 
beautiful pink version available 
in 750ml.

Club tropicana
Banana-loving Kiwis can now find the little green frog symbol on  
Dole Ecuadorian bananas in their local supermarket, the same symbol 
found on Dole pineapples from the Philippines. The Rainforest Alliance 
Certified seal means your bananas and pineapples were produced 
according to strict standards that protect wildlife and improve 
conditions for workers and their communities. Dole’s Rainforest 
Alliance certified farms undergo audits to ensure they comply 
with rigorous social criteria designed to protect workers, families  
and nearby communities. Rainforest Alliance ensures there is fair 
treatment and good working conditions for workers. 
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A crystal clear choice
The Veritas Champagne 
Wine Glass is made from 
machine-blown crystal glass 
of unsurpassed thinness and 
lightness, making it a visually 
stunning and delightfully 

lightweight choice that brings 
elegance and grace to any 

home. Veritas is lighter and finer, 
while maintaining dishwasher 

safety, break resistance and being 
suitable for long-term daily use at 
home. Combining the best of Riedel’s 
glassware designs with the most up-to-
date technology, this new series further 

endorses Riedel’s hallmark 
leadership in performance-
driven crystal drinkware.

Cooking with a 
modern classic
The warmer 
weather has finally 
arrived and with 
it so has all the joy 
and fun of alfresco 
dining with family 
and friends.  
Le Creuset Cast  
Iron Signature 
Skillets are 
entertaining 
essentials you’ll 
need to make every 
gathering carefree 
and relaxed.  
RRP  from $230

THE PERFECT CONDITIONS
Designed for your precious collection, Fisher & Paykel’s Wine Cabinets preserve 

wine at its finest. Combining sophisticated yet practical design, the selection of five 

different sizes allows the perfect bottle capacity to suit your lifestyle. UV tempered 

glass doors with de-mist function reduces exposure to direct light while affording 

easy selection; internal LED lighting showcases bottles without impacting wine 

quality; and the premium oak slide-out shelves allows access without scratching 

bottles or labels, as well as less vibration. So when you enjoy your next glass of wine, 

you’ll taste it at its best. fisherpaykel.com

PRIVATE 
SCREENING 
Have you been yearning 

for a loggia (outdoor 

room), so that you can 

enjoy fresh air in almost 

any weather? With 

Luxaflex EVO screens 

you can apply indoor 

comfort to outdoor 

areas at the push of 

a button. Touch the 

remote and a motor 

lowers screens (mesh, 

canvas, clear or acrylic) 

into position to create 

a fully enclosed room. 

There are no gaps, 

because the perfectly 

taut screens are secured 

in a channel that’s fixed 

to your balcony. You’re 

safe from insects, wind, 

rain and sun… as well 

as the prying eyes of 

curious neighbours. 

Find EVO stockists at 

luxaflex.co.nz  



NOTES FOR COOKS
To ensure successful results in cooking, we 
recommend you invest in accurate measuring  
tools – measuring cups and spoons and a  
measuring jug are essential and electronic  
scales are particularly useful as they weigh 
accurately in both imperial and metric.

Always follow one set of measures in a recipe.  
Do not mix them up.

Dish uses:

A fan-forced oven unless otherwise specified.

Large eggs (No.7).

Level spoons and cup measurements.

Liquids are always measured in a jug and  
dry ingredients in measuring cups.

NB: One tablespoon is 15ml  
(the Australian tablespoon is 20ml).

USEFUL INGREDIENT EQUIVALENTS
Breadcrumbs

1 cup fresh = 50 grams
1 cup dried = 115 grams

Butter

1 (American) stick = 100 grams 
1 cup = 225 grams
2 tablespoons = 30 grams

Cheese

1 cup grated tasty = 115 grams
1 cup parmesan = 150 grams

Egg whites

Large (No. 7) egg white = 30 grams

Flour

1 level measuring cup = 150 grams

Gelatine

3 teaspoons granulated/3 leaves (gold grade)  
will set 500ml/2 cups liquid to a light jelly.

1 rounded tablespoon granulated/4–5 leaves  
(gold grade) will set 500ml/2 cups liquid to  
a firm jelly.

Leaf gelatine comes in varying grades. It is wise  
to check the setting properties of the leaf gelatine 
you buy before use.

Honey, Golden Syrup 

1 cup = 350 grams

Onions

1 × 115 gram onion = 1 cup chopped

Rice

1 cup uncooked rice = 200 grams
1 cup cooked = 165 grams

Sugar

1 cup caster and granulated = 225 grams
1 cup brown sugar = 200 grams
1 cup icing sugar = 125 grams

Spinach

650 grams spinach leaves = ¾ cup purée

Yeast

2 tablespoons fresh (compressed)  
= 1 tablespoon dried (granulated) 

OVEN TEMPERATURES
225° Fahrenheit = 110° Celsius = cool oven
300° Fahrenheit = 150° Celsius = very low oven
350° Fahrenheit = 180° Celsius = moderate oven
400° Fahrenheit = 200° Celsius = hot oven
450° Fahrenheit = 230° Celsius = very hot oven

VOLUME
1 level teaspoon = 5ml

1 level tablespoon = 15ml

1 oz/fl oz = 28.35 grams/ml

1 pound = 450 grams

1 cup liquid = 250ml

1 pint = 600ml

1 litre = 1000ml

WEIGHT
10 grams = ¼oz

15 grams = ½oz

25 grams = 1oz (actual 28.35 grams)

450 grams = 1 pound

1 kilogram = 2¼ pounds

LENGTH 
1cm = ½ inch

2.5cm = 1 inch

12cm = 4½ inches

20cm = 8 inches

24cm = 9½ inches

30cm = 12 inches

FOOD NAME EQUIVALENTS
We all use cookbooks and magazines from around 
the world. These are some of the more common 
ingredients which have differing names.

baking paper  parchment paper/ 
silicone paper

beetroot beets
cannellini beans white kidney bean
capsicum  bell pepper/ 

sweet pepper
celeriac celery root
coriander cilantro
cream heavy cream 
eggplant aubergine
fillet (as in meat) tenderloin
golden syrup dark corn syrup
hapuku  groper
icing sugar confectioners sugar
plain flour standard/pure flour
prawn jumbo shrimp
rocket  rocquette/arugula
scallopini pattypan squash 
spring onions green onions
zucchini courgettes

KITCHEN NOTES

Salty, sour and 
delicately perfumed, 
nothing brightens  
up a dish like  
St Andrews Limes 
Preserved Lemons. 

For a zingy citrus lift,  
simply slice finely and  
add to your favourite Middle 
Eastern, Mediterranean  
and North African dishes.

Let the 
sunshine in  

supermarkets and specialty food stores  
in 400g and 200g jars

AVAILABLE FROM

FOR MORE INFO
www.limes.co.nz



RECIPE INDEX
SALADS

Green Bean and Farro Salad with  
Tahini Dressing 49

Poached Chicken and Avocado Salad 92

Roasted Kumara, Caramelised Onion and  
Herb Salad 53

Zucchini, Pea and Feta Salad with  
Lemon Mayo 68

FISH AND SEAFOOD

Beer Battered Fish and Chips with  
Smashed Peas 58

Crunchy Oyster Bao 63

Kingfish Sashimi with Pickled Ginger Syrup 58

Market Fish with Eggplant Salad 94

Mussel and Chorizo Fritters 61

Prawn and Ginger Dumplings with  
Black Vinegar and Chilli Sauce 64

Popcorn Squid with Chilli Lime 58

Seafood Paella 61

Smoked Fish Frittata with Aioli  
and Watercress 70

Spanish Prawns and Chorizo 51

Tuna Tartare with Paprika Corn Chips 62

MEAT

Baked Fennel and Salami Risotto 94

Barbecued Hoisin Glazed Pork Ribs 79

Beef and Kimchi Burgers 74

Chinese-Style Green Beans and Pork 90

Lamb Cutlets with Chimichurri and  
Quinoa Salad 92

Pork and Lemongrass Banh Mi Burgers 74

Pork Schnitzel Rolls with Apple and  
Fennel Slaw 68

Steak with Burrata, Tomatoes and  
Mustard Dressing 90

Sous Vide and Barbecued Skirt Steak with  
Green Harissa 22

SOUP

Chilled Rockmelon, Chilli and Lime Soup 48

Green Gazpacho 48

POULTRY

Barbecued Buffalo Chicken Kebabs 74

Poached Chicken and Avocado Salad 92

Roast Chicken with Boursin-Style Cheese 51

DAIRY, CHEESE AND EGGS

Grilled Flatbreads with Yoghurt and Dukkah 49

Tandoori Paneer with Roti 76

VEGETABLES

Beetroot Kofta Bowls 94

Broccoli, Mushroom and White Bean Burgers 80

Cos Lettuce and Walnut Vinaigrette 53

Grilled Capsicums with Spiced Buckwheat 79

Grilled Fresh Green Beans with  
Smoked Sesame Salt 76

SAUCES AND DRESSINGS

Chimichurri Dressing 92

Green Harissa 22

Green Sauce 51

Vegan Cashew Nut and  
Silken Tofu Mayonnaise 80

Yoghurt and Tahini Dressing 92

SWEET AND FRUIT

Apricot Tart with Frangipane 34

Baked Cherry and Chocolate Croissants 120

Carrot Cake Bliss Balls  68

Coconut and Almond Cakes 54

Easy Chocolate Brownies, Berries and Cream 96

Frozen Peanut Butter Cheesecake Bars 84

Ginger Ice Cream Sandwiches 86

Honey and Thyme Roasted Stone Fruits 54

Matcha and Coconut Popsicles 84

Vanilla, Cherry and Pistachio Ice Cream 84

DRINKS

Preserved Lemon Margarita 42

Strawberry and Tarragon Rum Sour 41

Strawberry and Tarragon Syrup 41

Southside Garden 41

Sugar-snap Pea Syrup 41

Sugar Syrup 42

Warm Summer Evening 42

OTHER

Cardamom Tincture 42

Nectarine Purée 42

Preserved Lemon Purée 42

www.telegraphhill.co.nz

DRIZZLE TO 
IMPRESS

RECIPE INDEX ONLINE
Get the full recipe indexes from Dish 1–63 or use the searchable 
recipe database online at dish.co.nz



FRIDAY BAKING

Baked Cherry and Chocolate Croissants
This is one of my favourite go-to brunch recipes when I need something 

super delicious but without spending too much time in the kitchen.
Recipe — CLAIRE ALDOUS  /   Photography — MANJA WACHSMUTH

8 x 1-day old regular-sized croissants 
680-gram jar pitted cherries, well drained  
70 grams sliced almonds 
Filling 
100 grams butter, very soft but not melted 
½ cup caster sugar 
2 tablespoons brown sugar 
2 tablespoons good-quality cocoa 
70 grams ground almonds 
2 large eggs, size 7

Grease a large flat baking tray and line  
with baking paper.

Preheat the oven to 170°C fan bake.

Filling: Stir the butter and both sugars  
together until smooth. Beat in the cocoa, 
almonds and eggs.

Using a bread knife, slice the croissants  
open like a book, leaving a “hinge” on one  
side so they’re not completely split in two.

Cut the cherries in half and place cut-side down 
on kitchen towels to remove excess moisture.

To assemble: Spread both cut sides of the 
croissant with a layer of the filling then top with 
cherries and close up. 

Spread the top of each croissant with more 
filling, then scatter with sliced almonds. Place on 
the lined tray and chill for 20 minutes (and up to 
24 hours) to firm up.

Bake for about 18–20 minutes or until the 
chocolate topping is set and the almonds are 
golden. Dust with icing sugar and serve slightly 
warm or at room temperature. Makes 8

For more Friday 
Baking recipes visit 
dish.co.nz or sign 
up for our weekly 

newsletter
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With more than 20 attachments, the Kenwood 
Chef Sense offers complete versatility, no matter 
what the recipe. This high-performance food 
mincer grinds a variety of meat, vegetables and 
nuts, with three screen grades – fine, medium 
and coarse. Adapters to assist with each step of 
sausage-making are included – so you can be 
sure whatever you're cooking or barbecuing this 
summer has no extra additives or fillers. The 
Kenwood Chef Sense kitchen machine is the main 

ingredient for perfect results every time. 

One machine, a world of possibilities.

The Kenwood Chef Sense Food Mincer  
attachment is a versatile tool in the kitchen 
– grinding meat, vegetables and nuts – perfect  
for making fresh homemade sausages, patties, 
meatballs and more.

www.kenwood-newzealand.co.nz

The Daily Grind




